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EUROPE
River Cruising

*Conditions apply. Prices are per person (pp), twin share and include port charges. Prices are correct as at 1 March 2015, but may fl uctuate due to changes in availability, surcharges, fees, taxes or exchange rates. Prices based on EUTC15: 11 March 2016 (Cat. E) and EUTCPP21: 8 March 2016 (Cat. E).
Prices are inclusive of the $400 pp early payment discount. Book by 7 May 2015, unless sold out prior. Offers are subject to availability, are not combinable unless otherwise stated, are available on new bookings only and may be withdrawn at any time. A limited number of offers are available on selected 
departures. Flights must be booked by Travelmarvel for airfare offers. 2016 DEPARTURE DATES – EARLY PAYMENT DISCOUNT: Offer is applicable to tours with cruises of 15 days or longer that are paid in full 10 months prior to tours departure date. An initial deposit of $1,000 pp must be paid within 
7 days of making the booking. NO EARLY PAYMENT DISCOUNT: A 1st non-refundable deposit of $1,000 pp is due within 7 days of booking. 2nd deposit of $2,000 pp is due by 31 October 2015. Final payment due 100 days prior to departure. FLY FREE: Includes air taxes up to the value of $950 
pp. Available when booking the EUTC15/EUTCR15 for travel 1 March to 29 April 2016 and 28 September to 31 December 2016. Available when booking the EUTCPP21/EUTCRPP21 for all available 2016 departures. Flights are in economy class with Singapore Airlines, KLM or an airline of Travelmarvel’s 
choosing, and are subject to availability of airline and booking class. Once booking class sold out surcharges apply. FREE CABIN UPGRADE: Bonus offer of free cabin upgrade applies to the next applicable cabin category, subject to availability. Available on all cabin categories from 1 March to 29 April 
2016 and from 29 September to 31 December 2016 departures. Available on selected cabin categories from 30 April to 27 September 2016 departures. 2015 DEPARTURE DATES: Selected offers highlighted in this ad are also available across a range of 2015 cruise itineraries. Please enquire for further 
details. A non-refundable deposit of $3,000 pp is due within 7 days of booking. Final payment due 100 days prior to departure. Australian Pacifi c Touring Pty Ltd ABN 44 004 684 619. ATAS accreditation # A10825. TM2001_WD

1300 301 670� travelmarvel.com.au/Europe
OR SEE YOUR LOCAL TRAVEL AGENT

Member of the 
APT family

More Value • More Inclusions • More Choice
 • Exceptional onboard facilities, with free Wi-Fi and spacious suites
 •  Champagne breakfasts, lunch, afternoon tea and four-course dinners
 •   Wine, beer and soft drink included with lunch and dinner on board
•   Delve deeper into local life with Travelmarvel’s unique 

Insider Experiences that take you off the tourist trail
•   Transfers, sightseeing with expert local guides, all onboard meals, 

tipping and port charges

ORDER 
YOUR 
BROCHURE 
TODAY

European Gems River Cruise

A Travelmarvel river cruise brings you more of Europe, 
in premium comfort and style. Simply unpack once and 
discover Europe at your own pace, as we perfectly 
balance comprehensive inclusions and free time.

Amsterdam to Budapest
15 Days from $5,195*
per person, twin share

Paris to Prague
21 Days from $7,595*
per person, twin share

Travelmarvel
River Ship

114

Würzburg

Regensburg
Nuremberg

Vilshofen

Melk

RüdesheimAndernach
Bonn

LinzPassau

Bamberg

Wertheim

Dürnstein

Vienna

AMSTERDAM

BUDAPEST

PRAGUE

PARIS

EUTC15

FLY FREE 
+ FREE CABIN 
UPGRADE*
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I’ve spent a bit of time recently in children’s 

hospitals. My 2-year-old son Archie suffers 

from a blood disorder that’s meant my family 

and I have seen some very poorly children 

and amazingly strong parents dealing with 

terrifying family news. It shows most of us 

would do anything to cure a child of disease, 

which is why the story of Perth’s Georgia 

Lowry (p32) touched my heart this week. 

Now 21, Georgia was diagnosed with 

leukaemia as a baby, but survived thanks 

to her inspiring siblings Grace and Tom, who 

donated their bone marrow and stem cells so she 

would live. We were privileged to meet the family, 

including parents Ann-Marie and Shaun, and share 

their joy as they celebrated this milestone. They’re  

a wonderful example of a family who just wouldn’t 

give up. I hope you find them as moving as 

we did. It certainly made me go home and 

hug Archie a little tighter. 
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Everyday
’Tis the time for treats!
This Easter don’t put a l your eggs in
one (chocolate) ba ket Tuck into our
ipsmacking lunch with roast beef
baked salmon and tasty salads to kick
off your celebration And because t’s

a time to indulge
finish off wi h
home baked
goodies
Chocolate
mousse cake
anyone? Happy
Easter al !

Woma s Da f od d ec or
Jennene

✦ 2 sheets puff pastry
✦ ½ chorizo sausage diced
✦ 12 green prawns peeled

deveined tails on
✦ 4 cherry omatoes wedges✦ ¼ cup coriander leaves
✦ 2 tbsp lime juice
✦ 1 tbsp ext a virgin o ive oil✦ 1 tbsp snipped chives

plus extra to serve

1 Preheat oven to moderate 80 C
Lightly grease and l ne 2 oven trays2 Using a 4cm cu ter cut 24 roundsfrom past y A range on t ays

3 Top w th a sheet of baking paper
and a second oven t ay to p ess
pastry down Bake 12 15 minutes

PRAWN &
CHORIZO PASTRIESSERVES 2 PREP 10 MINS
COOK 25 MINS PER SERVE 733kJCOST $$

until g

rack

4 He

h gh

un il

Add p

3 4 mi

sma l bowl toss tomatoes
or ander lime ju ce olive
chives Season

g a teaspoon op each puff
th a p awn chorizo and
m xture and scat er with
ves Se ve wa m
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Pull-out food mag! 

41 Easter feaster! 
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and dessert choices 
for the extended 
family – hello, 
long weekend!

46 Holiday baking 
Who says Easter’s 
just about the eggs? 
There’s always room for 
cake, buns and slices  

52 MKR Quinoa bircher,  
sweet potato gnocchi… the 
show’s All Stars share their 
favourite healthy meals 

60 Budget Easy midweek meals 
from just $2.75 per serve

62  Kitchen HQ DIY Easter eggs, 
fancy fries and cool corkscrews

64 Masterclass Pull-apart bread

er t a w re
d allow to cool

a medium fr ng pan
ook chor zo s
lden a

wns and

utes unt ke ough

In

wit

oil a

6 Us

piec

om

extra

lll



DUCHESS KATE
Motherly 
instincts 
Kate, 33, showed off her 

maternal side last week 

on a visit to a London 

children’s centre. Looking 

happier than ever, the 

royal – who is due to give 

birth in April – doted 

over the adorable kiddies. 

“My baby is moving all 

the time… I can feel it 

kicking now,” she said. 

JERRY SEINFELD & JULIA LOUIS-DREYFUS   
Sneaking in the laughs
Yep, he’s still wearing his signature jeans and sneakers! 

Old pals Jerry, 60, and Julia, 54, had a mini Seinfeld reunion 

in LA to film Jerry’s web series Comedians In Cars Getting
Coffee. The TV besties clearly had a ball reconnecting!

Going the grope
Rock singer Rod, 70, and wife Penny, 44, looked all loved 

up at an awards ceremony in London recently. The veteran 

performer even went in for a cheeky butt grab. Rascal!

ROD STEWART

had a ball reconnecting!

ope



PAMELA ANDERSON Babe w
It seems like just yesterday that Pam’s so

was a babe in her arms. Now 18, he’s as sm

on the red carpet as his bombshell mum!

Bub will 
be a born 

surfer!

BETHANY HAMILTON
Baby on board!
She’s six months pregnant 

but Bethany, 25, doesn’t let 

her bump get in the way of 

a surfing sesh in Hawaii! The

f h l h l f

watch
n Brandon

mouldering 

pro surfer, who lost her left

arm in a shark attack in 2003,

is keeping fit for childbirth.

“Being active and keeping

my muscles ali
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 SNAPSHOT!
What we’re talking about...

CARRIE BICKMORE

She’s here!
What a little darling!  

A delighted Carrie, 34, 

has welcomed a baby girl,  

a sister to her son Ollie, 7. 

The Project host tweeted 

out the happy news: 

“Welcome to this crazy 

world little Evie!” 

WILL FERRELL  Dress for success
Funnyman Will, 47, had the audience in stitches when 

he turned up to The Tonight Show Starring Jimmy Fallon 

dressed as US snack icon Little Debbie. What a larrikin! So you
think you
can dance?



LLEYTON &
BEC HEWITT

Sporty
spouse
Vroom! It was a battle

of the Hewitts last

week when Bec, 31,

went head to head with

Lleyton, 34, in a Formula

1 and V8 Supercar race.

He certainly looked to be

back in the good books

after rushing back to

his wife’s side following

his visit to a red-light

district in Europe last

week. We bet she gave

him a good rev-up!

KATIE HOLMES  
& SURI CRUISE

Happy feet
Budding ballerina Suri, 8, 

just can’t stop dancing! 

The adorable fashionista 

showed off some fancy 

footwork while out and 

about in LA – and you can 

bet proud mum Katie, 36, 

captured every moment!

GRANT HACKETT

He’s back in 
the swim!
A year on from the public 

breakdown of his marriage, 

Olympic hopeful Grant, 34, 

is smiling again thanks to his 

new romance with sports 

coach Debbie Savage, 35. As 

the pair hit the pool in 

Brisbane last week, sources 

agreed they “seemed 

very happy together”.
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Steve’s
jacket

caught out on a romantic date

itness fanatic

Lynzey has won

herself a legion

of male fans

since appearing on My

Kitchen Rules, and now

she can add the show’s

resident Casanova,

Steve, to the list.

The pair were spied

getting cosy at a Sydney

food festival, where the

Englishman, 31, couldn’t take

his eyes off her – even slipping

what appears to be his room key 

into the pocket of her jeans.

Despite being linked to MKR

contestants Emma, 27, and bikini

model Nikki, 20, Steve has always

had his eye on Lynzey. “He was

sending her really flirty texts,”

says a source. “He was attracted

to her as soon as he met her.”

But Lynzey’s on-off boyfriend

Fred was in the way – until now!

“We’re not together at the

moment,” says Lynzey, 23.

Now it seems Steve has got

her to agree to a date, and we’re 

betting it won’t be the last!

Making
 a move!

Steve and
Lynzey get
sprung.

Although Lynzey
says she’s too busy
for a boyfriend
she seems to
be juggling OK!

12 WD 
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He calls her his favourite thing in
theworld… and she’s smitten!

S
he’s had her fair share of

heartache over the years,

but it looks as if Britney

Spears is happier than

ever right now – and it’s all

thanks to the handsome man

in her life, Charlie Ebersol.

The 33-year-old pop star

was spotted getting cosy with

the TV producer – who she’s

been dating for four months

– in LA last week.

The pair couldn’t keep their

hands off each other as they

cuddled up on a blanket to

watch Britney’s son Jayden, 8,

play soccer. Onlookers

could even be forgiven

for thinking Charlie,

32, was Jayden’s dad!

And by the sounds of

things, Britney’s boys could

indeed have a new father

figure in their lives very soon.

In a recent interview, the

singer revealed she’s open

to the idea of saying “I do”

once more.

She couldn’t stop smiling

as she revealed she’s simply

smitten with her new man.

“I’m very blessed to have

him as a part of my life,” 

she gushed.

Steve

up?

in love!

‘I’m very blessed
to have him as a
part of my life’
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Britney is a
happy camper
since hooking
up with TV
producer
Charlie.
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Take agood look!
Playful Kate’s
got all the
moves.

The pair chat 
about life, love 
and loss…

They often have 
playdates with 
the kids.

he’s always

had a thing

for musicians

– and he a

enchant for blonde

tresses – so when Chris

tin and Kate Hudson

sand together

tongues were set

wagging that they may be an item.

Indeed, the

Coldplay frontman,

38, and the Wish

I Was Here actress, 35,

are long-time buddies

and neighbours in

Malibu, but now that

they’re both single,

onlookers couldn’t help but think

their flirty beachside behaviour means

romance is blossoming.

The pair were joined by their

children – Chris’s kids Apple, 10, and

Moses, 8, and Kate’s boys Ryder, 11,

and Bing, 3 – for a full day of fun in the

sun. Enjoying the warmer weather,

Kate worked on her tan and flaunted

her killer bikini body kicking a ball

around with the kids while Chris showed

off a few moves on his surfboard.

The pair even continued their family

outing into the night, heading out for

dinner with their little ones in tow.

Chris isn’t the first frontman Kate’s

been linked to – she

recently broke off her

engagement to Muse

singer Matt Bellamy.

Meanwhile Chris

– who split from

Gwyneth Paltrow

in a “conscious

uncoupling” last year – was said to be

dating Jennifer Lawrence, 24.

But if things are heating up between

him and Kate, something tells us Gwyn,

who has long considered Kate a friend,

won’t be too impressed!

stars bond over their b

ds on a day out at the beach

‘Gwynethwon’t be
impressed if things
continue to heat up
between the pair’

pe

act

Mart

hit the

last week, t

The

ki

MORETHAN

k ups andstars bond over their break uThe

JUST FRIENDS?

Chris Martin & Kate Hudson
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What will 
Gwyn say?
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hey ve been rumoured to be

a couple since they were snapped 

flirting and dancing in August 2013,

but since then their romance has 

been kept under wraps – until now. 

Us Weekly revealed last week the pair had 

kept their love from everyone but their closest 

friends and family simply by spending date 

nights at home at Jamie’s estate in LA. 

“Jamie has anything you could want on 

a date – a luxury screening room, a swimming 

pool and a private chef,” says a close friend.

But it seems all Katie, 36, needs is Jamie. 

“They just dance and talk for hours,” says 

the friend. “He makes her laugh. Jamie is 

someone she can trust and have fun with.”

Usually private Jamie, 47, has hinted 

to friends he’s found “the one” and refers 

to her as “my girl”. “He’ll say, ‘Sorry, my girl is 

calling’,” says a friend. “Or he’ll see something 

and go, ‘Oh, my girl would love this!’”

M
iley Cyrus has always

been a wild child but 

last week it was her 

boyfriend Patrick 

Schwarzenegger who was getting 

himself into trouble, breaking 

Miley’s heart in the process.

The 21-year-old was snapped 

having a little too much fun 

on spring break in Cabo, Mexico, 

where he was spotted in a warm 

embrace with a bikini-clad girl. 

Miley, 22, has been dating the 

son of famous actor Arnold for 

around five months, and the pictures 

come after rumours the pair had even 

been discussing marriage. 

Although Patrick has denied anything 

romantic with the mystery girl – he posted 

on Twitter last week that she’s “a friend’s 

girlfriend” – there’s no doubt Miley is 

devastated by the suggestive photos.

Still, doing her best to ignore the social 

media storm, she 

posted on Instagram 

a poignant friendship 

meme and a playful 

picture of herself 

with her mum Tish 

enjoying margaritas. 

Family first!

Miley’s heartbreak

Patrick with 
“a friend’s 
girlfriend” on 
spring break.

Jamie’s  
sprawling  
luxury Santa 
Monica 
property.

Patrick caught 
with another girl!

hey’ve been rumoure

Inside Katie & Jamie’s LOVE NEST

It looks like Miley 
knows the girl in 
the pictures, too.

Patrick, with Miley 
just days before, 
has been tweeting 
about the drama.

WD 15



Asher played 
a new mum 
on Offspring.

A
sher Keddie

cried tears of

relief having

given birth to

a healthy baby boy

after her “dream

pregnancy” ended in

an emergency sprint

to the finish line.

The Offspring star,

40, and her acclaimed

artist husband Vincent

Fantauzzo, 38, kept their

wee miracle’s arrival a

secret for two weeks until they

were spotted leaving the hospital

in Melbourne last Tuesday

with the little fella.

The couple kept 

the birth under 

wraps because he 

weighed just 2.3kg 

when he arrived 

five weeks 

premature.

“This really came out of left

field,” reveals one source. “It

shocked and worried everybody

because Asher had a normal

pregnancy with no major

hiccups and had been looking

forward to a natural birth.

“But that idea flew out the

window when trouble struck.”

Asher was rushed into theatre

dramatic entrance… five weeks early!

‘It was a bit 
traumatic but
they’re really

overjoyed’

to have a caesarean and safely 

delivered the baby she and 

Vincent have been dreaming 

of since secretly tying the knot 

in Fiji in April last year.

“All they really cared about was 

the health and wellbeing of their 

tiny baby boy,” our source says.

“The drama at the end was 

scary but they’re so happy to 

be parents.”

The couple’s rep released a 

statement confirming Asher and 

Vincent “welcomed a healthy little 

boy” and they were “thrilled 

and enjoying their downtime”. 

But there was no hint of the drama 

behind the scenes.

The baby boy 

wasn’t due until 

late April, so he is 

still considered 

small at 2 weeks, 

making these early

days even tougher

on first-time mum Asher.

“Everyone is very wary as they 

don’t want anything going wrong

at this stage now that he’s finally

beginning to grow and gain 

some weight,” our source says.

The couple didn’t let the early 

arrival dampen their celebrations,

taking lots of shots of the bub with
Vincent’s lookalike son Luca, 5.

’ ff i t hiTh t

hospital dash!

Relieved 
parents 
Asher and 
Vincent. 

“Asher loves 
that her stepson 
Luca finally has 
a little brother.”
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Tim&

The r co
off tell

WE 

D
riven to tears and

heartache, Tim and 

Anastasia storm off 

The Block Triple Threat 

after an ambush from arch rivals 

Dee and Daz, quitting the show 

in a shock first for the series.

ust couldn’t handle it,” 

tasia tells Woman’s Day. 

s bound to happen sooner 

or later. It kept building 

and building and then 

I finally snapped and 

just walked off.”

The couple, who have 

been at the centre of 

controversy on the show, 

ay an “ambush” by Dee 

and Daz and the other 

ontestants over 

udgeting issues and 

unfair treatment” led 

hem to walk off and leave 

ehind their unfinished 

outh Yarra apartment.

“We got called out the 

ont and everyone was 

ving a go at us,” tells 

upset Ana, 38, about

e final trigger that caused

r and Tim to quit.

“It was gut-wrenching

d a very hurtful situation

be put in. I just thought

ough was enough.

s

I

j

b

c

s

a

c

b

“u

th

be

So

fro

ha

an

the

he

“

and

to b

eno

“I ju

Anast

“ItIt wa

Lies, betrayal and 

bitter rivalries 

become too much 

for the exhausted 

pair tells JESSICA GRUBB

Big  
bullies?

Tim and 
Anastasia  
say they felt 
“ambushed” by 
Dee and Darren.

P
ictu

res: D
iim

ex.



Anastasia

ou e o wa
us why...

QUIT!

“I stormed off site and the

producers were like, ‘You can’t

leave without Tim,’ and I was like,

‘Don’t worry, he’s coming too!’

“I was so upset in that

moment that I forgot to take my

suitcase with me, so I called Tim

and got him to grab it on his way

out. I wasn’t going back there.”

We’re not villains
Ana says she doesn’t entirely

blame arch rival Dee, who

accused Ana of stealing her

style earlier in the series.

Instead, she says it was

a combination of unfair editing

and producers making them

look like liars in front of the

other contestants that led them

to their shocking decision.

The married couple – who

have three children between

them – experienced their fair

share of drama on the show, but

really took exception to being

cast as the “villains”.

“We’re not as dumb as we

look,” spits general manager

Tim, 40. “We know exactly what

the producers were trying to do

and it’s clear we’re not being

portrayed in a great light.”

“It’s hard because we have

kids and family who watch the

show at home,” adds Anastasia,

who claims producers cut their

backstory to align with their

predetermined characters.

“It’s disappointing they

have to see us portrayed in

such a negative way.”

After so much negative

publicity on the gruelling 

renovation series, Tim is

concerned his professional

reputation, which took years

to build, might now suffer.

“A lot of the customers

you deal with watch the show

because they’re excited to see

people they know on TV and

they go, ‘Oh, I didn’t realise they

were like that,’” explains Tim.

“That’s really disappointing and

I guess that’s what worries me.”

Hate campaign
The Adelaide couple have faced

constant backlash and criticism

– especially on social media –

and admit they probably

wouldn’t have agreed to do

the show if they’d known.

“Anastasia has had

a really tough time,”

says Tim. “It’s hard

because you read

comments on

social media,

but the people

writing them

don’t see

what’s going

on behind

the scenes.”

“When the

cameras go

home at night

and people need

something

carried up to their

apartment at 3am,

Tim is always there

to help, but no-one

ever sees that side of us,” adds

Anastasia, who vows to donate

any prize money to charity if

they manage to win with their

unfinished apartment.

“For us, it’s always been about

the experience,” says Ana. “When

we reflect on our time on The

Block and all the challenges 

we did to help The 

Make-A-Wish Foundation,

you realise what a beautiful

experience it’s been, to be able

to help people. So if we win,

the $100,000 will be donated.

“If I’ve taken anything out

of this experience, it’s that the

ability to help others is more

rewarding than anything.”

Our not-so-secret family!
Tim and Anastasia are disappointed there’s been little mention of their kids on
The Block, despite having three beautiful children between them – Anastasia’s
daughter Taylor, 13, and Tim’s sons Seth, 11, and Ethan, 8. “I don’t think they’ve
been on the show yet, unlike Jess and Ayden’s kids and Dee and Daz’s kids,” tells
Anastasia. “Our kids are fantastic and the relationship between the three of them
is really good,” adds Tim of their blended family. “Anastasia treats my sons like  
her own and vice versa and that’s pretty special. We love them so much.”

Anastasia’s not
happy about there
being no mention
of the couple’s
kids on the show.

The couple
blame producers
for “not being
portrayed in
a great light”.
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W
ith two sons

from a previous

marriage and

three stepchildren,

supermodel Elle Macpherson

knew there was only one piece

of the puzzle missing from

her life – to give her husband,

billionaire Jeffrey Soffer, a child

– or two – of their own.

Woman’s Day can reveal that

the Aussie businesswoman,

who turns 51 this week, has

made her dream come true.

She and Jeffrey, 45, spent

fruitless months attempting

to get pregnant not long after

they married 18 months ago,

and now friends confirm

they’ve decided to add to

their family via surrogate.

Where there’s a will…
“They realised after a few

months that having a baby

naturally was a lost cause and

they barely discussed adoption

– they agreed on surrogacy quite

quickly,” reveals a close insider.

“Elle is thanking her lucky

stars she had the foresight to

freeze her eggs years ago. She

figured they’d come in handy.”

After lengthy consultations

with fertility experts, Miami-

based Elle and Jeffrey have

found the perfect surrogate

mum for their unborn child.

“They’re keeping the identity

of the surrogate a secret,” says 

It s the birthday

news she couldn’t 

wait to share!

KARLEIGH SMITH reports

It seems l e a

ago Elle was pregnant

with Aurelius in 2003.

Here she was picking

up 5-year-old Flynn

from school in London,

only days away from

giving birth. Using

a surrogate this

time? Much easier!

Elle’s last
pregnancy

A mum
again!

Elle’s
joy
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‘She’s thankful she
had the foresight
to freeze her eggs

years ago’

.

and it’s what they want. But I do

know she’s in her 30s and has

two children of her own.”

One thing that’s not in doubt

is that Elle’s baby – and his

or her surrogate mum – will

never want for anything.

Property tycoon Jeffrey is

worth $1 billion dollars, and Elle

– known in her catwalk heyday

as “The Body” – reportedly has

a cool $70 million in the bank. 

But despite their flashy lifestyle,

with mansions all over America

(including their nine-bedroom,

waterfront Miami mansion),

a yacht, private planes and

luxuries most of us could only

dream of, Elle has always

remained a down-to-earth mum.

She’s often seen out on the

school run with her sons Flynn,

17, and Aurelius, 12, products of

her ill-fated relationship with

business mogul Arpad Busson.

“Family’s incredibly important

to me… my boys and my

husband,” she explains. “I feel

very fulfilled today as a woman.

I have a lot of love in my life.”

This realisation of how lucky

she is didn’t come easily to Elle,

who decided life was too short

to hesitate when Jeffrey was

nearly killed in a helicopter

accident in 2012. At the time,

the couple had split.

“Elle was horrified when 

rushed to his bedside.

Four months later they

were engaged,” says

a friend, adding that his

near-death experience

inspired Jeffrey to start

a family with Elle.

“He’s a great stepdad

to her children, and to

his own children from

a previous marriage, but

he’d like them to have

a couple of their own,”

confirms another inside

“Elle would love

a daughter, and Jeffrey

would like them to have

a son as well – so they

may well have two.

“They like the idea of

having a couple of kids

together and might use

the same surrogate agai

Blended family
With two children who are

fast growing into independent

young adults, those close to

Elle admit she’s a little nervous

about starting her motherhood

journey all over again.

“She’s overwhelmed at the

prospect after all these years,

but feels like she has plenty of

energy to have another young

family member,” says one close

insider. “She knows what this

will mean to Jeffrey.”

The couple have come a long

way since the helicopter crash

that changed their relationship.

A former ladies’ man, Jeffrey was

rumoured to be close to Gwyneth

Paltrow and Kate Hudson.

“But he’s been as good as gold

in recent years,” says our source.

Jeffrey and
Elle finally
tied the knot 
in 2013.

Elle can’t wait to
give her boys Flynn
(left) and Aurelius 
a tiny sibling!

“He respects Elle too

much. He can’t believe

he ended up marrying

the girl he had a crush

on when he was a teen

– he still has a copy of

Sports Illustrated with 

her on the cover!”

Any doubts Elle

harboured about

her man before their

wedding have since

been erased.

“He treats her sons

like they’re his own,

and he’s forever telling

her she’s the most

beautiful woman on

earth,” reveals the source.

“He makes her feel

loved and treasured

– and it’s because of this

that she can’t wait to

be a mum again!”

at 51!



hris Hemsworth

looks the picture of 

health and happiness,

barefoot, dressed in 

a singlet and shorts, enjoying

time with his gorgeous young

family, in our exclusive photos

The former Home And Away

star was in his element as he h

a park in NSW’s Lennox Head

with his gorgeous Spanish wife

Elsa Pataky, 38, and their tribe.

Looking tanned, fit and 

relaxed, Chris, 31, played on the 

swings with daughter India, 2, 

and helped twin sons Sasha and 

Tristan – who celebrated their 

first birthday at the beach last 

week – take their initial steps. 

“It couldn’t be further from 

Hollywood,” Chris has said of his 

home in nearby Byron Bay, where 

he recently splashed $7 million 

on a pad to ensure his children 

enjoy the same sort of bush and

beach childhood he did growing

up in Victoria and the Top End.

Having been in LA full-time for 

six years, Chris says it’s “good to 

get back to Australia. It’s great.”

But above all, it’s family life 

that’s keeping him grounded as 

he keeps on kicking career goals.

“My wife is amazing. I’m so 

lucky to have met someone who 

keeps me in check, and now we 

have this wonderful family. You 

really realise what’s important in 

life when you become a parent.”

W
ords: Jessica G

rubb. Pictures: M
atrix M

edia G
roup.
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“You realise what’s 
important in life 
when you become  
a parent,” says Chris 
of India and twins 
Sasha and Tristan.

Th

be

a

22 WD 

CELEBRITYNEWS

WOMAN S
DAY

Only in



i
der!

“My wife is
amazing,” says
Chris of Elsa,
who keeps him
“in check”.

mily

FAMILY 
FUN DAY
Use the free 

viewa app to 

scan this page 

to see more 

cute pics of the 

Hemsworths 

out and about
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S
he’s the English rose

who won hearts playing

Lady Rose MacClare

on hit show Downton

Abbey, and now Lily James’s

fame has reached a magical

new level as she stars in Disney’s

spectacular Cinderella remake.

But transforming into a

in at the waist, but because

the skirt is so huge, it’s more

of an illusion. The dance scene

is quite long and athletic,

though. Richard Madden, who

plays Prince Kit, had to go to

the gym because lifting me in

that dress was really hard!

How did you find sharing the

screen with Oscar-winning

Aussie actress Cate Blanchett?

It was an unbelievable, very

surreal experience. Cate is one

of the greatest actresses of all

time. I watched her film Blue

Jasmine two nights before

I started working with her – bad

idea! I was in awe. I wanted to

watch her every second and

soak up everything I could from

her. She was so encouraging

and supportive of me.

u

‘You shall go to the ball!’

Cinderella s

princess every 

day hasn’t been 

easy for the 

25-year-old 

– especially 

when it means 

she has to pour 

herself into the 

iconic but 

tightly corsetted 

blue ballgown 

and face her 

evil stepmother, 

played by the 

formidable Cate Blanchett!

We chat to the rising star…

Is it a childhood dream of  

yours to play Cinderella?

My grandmother made me 

a Princess Jasmine outfit when 

I was 7 years old, and I had 

little plastic slippers. I really 

loved princesses growing up. 

But I didn’t always want to 

be a princess – for Cinderella 

I actually auditioned for one 

of the stepsisters! 

How did you feel when you first 

put on that divine blue ballgown?

There is a moment in Runaway 

Bride where Julia Roberts puts 

on her dress, looks in the mirror 

and makes some sort of noise. 

I felt like Julia Roberts! It was 

the best moment of my life! The 

dress was this suit of armour 

and I felt transformed and so 

confident in it… it made me 

forget all my own insecurities. 

How did you endure that corset?

[Laughs] Blood, sweat and tears! 

I’d untie it in all the breaks. The 

blue dress looks really pulled 
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Lily initially 
auditioned as one 
of Cinderella’s 
stepsisters. But 
if the shoe fits…
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actress loved princesses

s a child – now her own

magical turn has arrived

Th D t Abb

u
e now

rincess.

that?

I saw a really cool interview

with Amy Adams years ago

when she did Enchanted, and

she said she’d be out in her

jeans with no makeup and kids

would say, “Mummy, look!”,

and she’d have to tell them her

character Giselle was in disguise.

I may have to do that because

I go around in ripped jeans!

Your version of Cinderella is

not sitting around waiting for

her prince – is that giving girls

something to look up to?

That’s what I hope! Ella and

the prince rescue each other.

They meet as equals. They

don’t know who each other

is. Even at the end when she

knows he’s a prince

and he finds her,

she says, this is

who I am: I have

no parents, I am

this girl, take me

or leave me. I love

you if you can love

me like that. I think

that’s so important

– I hope that’s what’s

received from this

version of Cinderella.

You’re returning to Highclere

Castle soon to shoot Downton

Abbey. We’ve heard rumours

this could be the last season.

What do you know about it?

I hope the show keeps going

forever. I love it. But I also

think, at a certain point,

we can’t age that much.

ac

as

m

Children everywhere are

going to think you’re a p

How will you deal with t

I saw a really cool interv

In this adaptation, Ella
and Prince Kit have to
rescue each other.

Working with Cate 
was an enchanting 
experience in itself.
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Fresh from

her South African

adventure, Chrissie,

accompanied by her

partner Chris “Chippie”

Saville and their son Leo,

was thrilled to touch down

on Aussie soil. “It’s so good

to be back! I can’t believe

I got through customs; I’ve

got 7000 tonnes of dirt on

me… my hair still smells of

campfire!” she told The

Project. And now? “I want

to spend a few weeks with my

kids and see what happens.”

Home in Oz for
family time

T
here’s no doubting the

incredible bond Chrissie

Swan shares with her

children. The love

between them was highlighted

last week when her eldest son Leo

entered the South African jungle

camp during the

final episode of

I’m A Celebrity Get

Me Out Of Here

and was reunited

with his mum.

It was a touching

moment, which

brought viewers to tears as they

embraced for the first time in 6

weeks. But the heartwarming

reunion was tarnished when one

entertainment commentator

slammed Chrissie, 41, for leaving

The TV star has come under fire for

choosing the African bush over her

kids, but her men leap to her defence

‘If I could
be the parent

Chrissie Swan is,
I’d have a kid’

EVER!’

her kids, Peggy, 23 months, Kit, 

4, and Leo, 6, to “chase fame” 

on the hit reality show. 

However, Chrissie’s “boys”, 

her campmates who she forged 

life-long friendships with, won’t 

have a bar of it, telling us her kids

are and always will

be her world.

“She’s a great

mum!” exclaims

her “soulmate”

Joel Creasey, 24,

explaining Chrissie

did the show for

her kids so she could spend

more time at home and treat

them to overseas holidays, and

adding that her passion for

motherhood rubbed off on him.

“If I could be the parent Chrissie

Swan is, then I absolutely

would have a kid,” he

tells us. “It would

be a waste

not to.”

Winner Freddie Flintoff, 

37, and runner-up Barry 

Hall, 38, also defended her. 

“It’s ludicrous, isn’t it?” says 

Freddie. “Chrissie’s a working 

mum and I’m a working dad. 

I spent a long time away from 

my kids, I missed my son’s 

birthday and no-one had a go

at me because I’m a bloke. 

“She should be applauded, 

not criticised. It’s not the 

1940s or 50s!”

As for Chrissie, she has  

no regrets. “I’m thrilled  

I stuck it out,” she says.  

“My children have two 

parents and a beautiful 

community around them, 

and I’m the breadwinner,” 

she told Studio 10. 

“So I went and worked 

like a whole lot of women 

go and do, and now I’m 

going to go home and  

snip their cute little curly 

heads. That’s how our 

family works and we’re 

happy as clams.”

‘She’s the
best mum 

“She’s a great 
mum!” says 
fellow I’m A 
Celeb star Joel.

“She should be applauded, 
not criticised,” says Freddie 
(centre) of Chrissie’s choice  
to go on the show.

  Mummy’s home!
“We’re happy  
as clams,” says 
Chrissie of her 
tight-knit family.
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it burns when i wee

ALWAYS READ THE LABEL. USE ONLY AS DIRECTED. IF SYMPTOMS PERSIST CONSULT YOUR HEALTH PROFESSIONAL. Ural® is the registered trademark of Aspen Pharma Pty Ltd, 34-36 Chandos Street, St Leonards, NSW 2065.
ASPEU0002d. Feb 2015. ASMI 24455-0215.

Razor blades, burning fi re, constant need to wee – help me! 

The most common UTI (urinary tract infection), cystitis, can be 

painful and hard to ignore.  But don’t worry, Ural can provide fast, 

effective relief from the burning symptoms of cystitis. So if you have

a burning question, search for Ural or ask your healthcare practitioner. 



Now!

Then

HELENA My day 
on a plate 

Vikki (left) 
and Helena say 
“this is definitely 
the best we’ve 
ever felt”. 

Breakfast
Boiled eggs with 

spinach or lettuce 

and avocado

Lunch
Brown rice with 

chicken, spring 

onion, broccoli 

and mushrooms

Dinner
Lamb with 

vegies or salad
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Vikki&Helena

T
hey made a name for

themselves whipping

up – and tasting! –

kilojoule-laden

dishes and sweet treats on

the hit reality cooking show,

but by the end of their

My Kitchen Rules journey,

Vikki and Helena Moursellas

had each gained 5kg.

It was “chubby” twin Vikki

who decided to turn her life

around by cutting out junk

food and exercising regularly

– and it didn’t take long to

get sister Helena on board!

“I’ve always been the

bigger twin,” admits Vikki,

who has shed 14kg. “I’ve

always had that extra 5kg

on my sister and I’ve always

just wanted to lose it.”

Looking slender and

toned, and sporting their

trademark red lippie, the

26-year-olds ooze confidence

as they flaunt all their hard work

at our Woman’s Day shoot.

“This is so much fun,” smiles

Vikki, showing off her physique

in a two-piece for the first time.

Food overload
Vikki and Helena’s new look

comes a year after they placed

third on MKR.

“I put on so

much weight

during filming,”

dishes Vikki,

who’s gone

from 74kg

to 60kg in

12 months. “I was eating three

times more than what I eat now.

I had no control.”

“We ate so much rubbish

on the show,” adds Helena.

It wasn’t until Vikki met her

boyfriend, Sydney marketing

professional Luke Hartin, that

she decided to make a change.

“Luke lives

a very healthy

lifestyle,” gushes

Vikki. “I realised

I didn’t want to wake

up when I’m 30 and be

overweight and unhealthy,

so I changed everything.”

But the self-confessed chocolate
and ice-cream

lover is the

first to admit

the change

wasn’t easy.

“I’ll never

be that girl

who stops

eating foods I love – I’m a foodie.

But it’s about moderation,” Vikki

says. “I still cook a lot. Greek food

can be very healthy, minus the

delicious Greek desserts!

“Monday to Friday is all about

eating properly and avoiding

things like bread, rice and pasta,”

spills Vikki. “But on weekends,

‘I was eating
three timesmore

thanwhat I eat now
… I had no control’

VIKKIMy day
on a plate

I eat what I want – no limits.”

Vikki, who works out for an

hour every morning, admits the

biggest challenge for her was

putting on her training gear.

“I don’t like exercise much,

so it was a struggle,” she laughs.

“I mainly lost the weight

by training in the park. I didn’t

know what a burpee was but

now I can do 50 of them.”

It wasn’t long before Helena

jumped on the health wagon,

which has seen her shed 6kg.

“It’s all about what goes in your

mouth. Cutting out rubbish makes

a big difference,” she reveals.

“I’m a bit cheekier than Vikki

because sometimes I take Friday,

Saturday and Sunday off. I love

chocolate too much,” she laughs.

Bubblier than ever
Since dropping the weight, the

girls say they have more energy

– if that’s even possible!

Helena is so grateful to

her sister for encouraging her

to change her diet. “My skin’s

cleared up a lot, too,” she beams.

As for Vikki, she’s proud to

no longer be the “chubby twin”.

“I’d never have thought

I’d be doing a bikini shoot in

a million years,” she smiles.

“It was really nice to see

myself and go, ‘Wow!’”

And it’s good to know their

love for food hasn’t faltered.

“Let’s just say we’re going

to treat ourselves to a block of

chocolate – or two – after the

shoot,” they laugh.

Breakfast
Smoothie made from

soy milk, blueberries,

rice malt syrup, chia

seeds, protein powder

and a banana

Lunch
Boiled eggs with

flaxseed oil, fresh

herbs and red chilli

Dinner
Kangaroo with brown

rice, dressing (lemon juice

and olive oil) and vegies

The chocolate-obsessed sisters share the

secrets to their slimming success tells KIETLEY ISRIN

lost 20kg!’
AN’S

DAY

Only in
P

ictu
res: D

avid
 H

ah
n

/b
au

ersyn
d

icatio
n

.co
m

.au
, A

A
P, G

etty Im
ages, Th

in
ksto

ck. Stylin
g

: K
irsten

 
B

u
tler. H

air &
 m

akeu
p

: D
ean

n
e D

o
rity. Tw

in
s w

ear: Jets B
y Jessika A

llen
, S

eafo
lly, A

so
s, Z

u
.

WD 29



ROYAL NEWS

The popular royal

takes the reins

C
rown Princess Mary has

taken charge – and her 

loyal subjects couldn’t 

be more delighted! 

It’s been revealed Tasmanian-

born Mary is now officially 

running Denmark’s Amalienborg

Palace, where she lives with 

her husband Prince Frederik 

and their four children, as she 

prepares to ascend the throne.

Under the bold headline, 

Mary Is Already Queen, Danish 

publication Her & Nu declares, 

“She does absolutely nothing to 

hide it. She’s clearly the most 

visible royal and conducts 

herself with confidence.”

The magazine praises Mary’s

achievements since marrying

into the family – whether it’s

supporting her charities or

running her household smoothly.

“She created the Mary

Foundation in her own name.

The popular royal

MARY’S QUEEN 
Denmark celebrates

already!

She’s incharge

And when she sets a goal 

she doesn’t stop until she’s 

reached it,” says the report.

“She seems much 

more prepared for 

her future role than 

her husband does.”

Insiders have 

noted she’s already 

ruling with an iron 

fist over Frederik, 

who, until meeting 

her, was known as 

a party prince. 

She’s “banned” 

him from smoking 

– a habit he’d tried 

to shake for years.

“He dare not 

do it now because 

of his wife,” Fred’s

cousin Count

Ingolf reveals.

Woman’s Day
understands

Fred “has no

say” when it

comes to their fleet

of cars. Gone is his

flashy Maserati

collection, replaced

by child-friendly

vehicles. “Mary

wanted a family car

… and that’s what

she got.”

‘When Mary sets
a goal, she doesn’t

stop until she’s
reached it’
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T
he Lowry kids

seem like any other 

fun-loving Perth family

at first glance. Middle 

child Georgia says she and 

siblings Grace and Tom bicker

and mess around like most 

brothers and sisters do. 

But for Georgia – who’ll soon 

be celebrating her 21st birthday

– they’ll always hold an extra 

special place in her heart. 

Diagnosed with a rare 

and very aggressive form of 

leukaemia at just 8 weeks old,

Georgia knows she wouldn’t be

he generosity of 

21st
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Grace, Georgia 
(seated) and Tom are 
stronger because of 
this experience, says 
mum Ann-Marie 
(inset right).
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Brave Georgia

is celebrating her

milestone birthday

thanks to a truly

extraordinary gift

reports ERIN HOLOHAN

By that time, Ann-Marie knew

something was very wrong.

“The people in emergency

had been forewarned,” she

recalls. “Georgia was diagnosed

virtually straight away.”

For the concerned parents, the

news their precious little baby was

seriously ill broke their hearts.

“It was absolutely shocking,”

Ann-Marie says. “Georgia was

given a two per cent chance of

survival in five years.”

She began

intensive cancer

treatment

immediately,

and Ann-Marie,

who was still

breastfeeding,

stayed at the

hospital while Shaun looked

after toddler Grace.

Both parents knew there

was a very real possibility

Georgia wouldn’t return home.

At 14 months old, she became

one of the youngest Australians

to undergo a bone marrow

transplant. The donor was her

big sister Grace, who was just

2 years old at the time.

The transplant was successful
and Georgia went into remission.

Grace, 22, and Tom, 18, who

donated their bone marrow

and stem cells respectively to

help save her life.

In June, the part-time

childcare worker will mark

her milestone birthday with a

red-carpet-style event. There’ll

be dancing, karaoke and a little

gambling – the birthday girl

loves bingo – based around the

theme of “taking a chance”.

For Georgia and her parents

Ann-Marie and Shaun, both 54,

it’ll be a poignant celebration:

“We’ll be pinching ourselves!”

As for Grace and Tom, they

couldn’t be prouder of where

their sister is today, and insist

they’re her “biggest fans”.

Hidden symptoms
Ann-Marie says Georgia was

a sleepy baby but, like many

kids with leukaemia, she didn’t

present with any symptoms.

When the newborn woke one

morning with small bruises

under her eyes, a concerned

doctor friend suggested she

meet the mum and daughter

straight away at Perth’s Princess

Margaret Hospital for Children

to investigate further.

’t be alive today
ut my siblings

‘Georgiawas
given just a two
per cent chance
of survival’

But a year later, despite still

appearing healthy and happy,

a check-up found the cancer

was back with a vengeance.

‘Prepare to say goodbye’
Knowing the chance of survival

after already having had a

transplant was very slim, doctors

told Shaun and Ann-Marie to go

on a holiday – and prepare to

farewell their little girl. They went

to Phuket in Thailand. It was a

beautiful trip but

a terribly sad one.

Amazingly, on

the family’s return,

doctors found the

steroids they’d

given Georgia had

slowed the cancer.

It gave them hope a second

transplant may work.

Ann-Marie and Shaun were

also thrilled to discover they’d

fallen pregnant, albeit in

heart-wrenching circumstances.

Only one in four siblings is

a transplant match. Fortunately,

the odds were in Georgia’s favour

with her baby brother Tom, and

doctors harvested his stem cells.

Georgia underwent her

second transplant six months

later and it was a huge success.

Today, although Georgia still

lives with the effects of facing

high levels of radiation and

chemotherapy at a young age

– stunted growth, dental issues,

gastrointestinal problems,

infertility, and liver and lung

damage – she’s a determined,

happy young woman.

“She just blows me away,”

her dad says proudly.

Just last year, Georgia became

a Camp Quality companion

for a little girl called Meg. At

only 4 years old, her journey

with the same type of cancer as

her new friend is just beginning.

For Georgia, the love and

kindness shown by the cancer

charity inspired her to get

involved and give back to the

people who gave her so much.

“As Meg’s companion, I just

want to make her life happy and

to have fun with her,” she says.

Although Georgia has no fear,

her parents worry about her

future. But should the cancer

return, Tom’s stem cells are still

stored, ready for a transplant.

And Ann-Marie knows all of this

has only made her kids stronger:

“I’m so proud of all of them!”

Baby Tom visits
Georgia with mum
Ann-Marie after he
donated stem cells.

eeddd
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Grace donated 
bone marrow to 
her baby sister 
when she was 
just 2 years old.
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W
hen Indigenous

artist Bibi Barba

was summoned to

teach an art class

for a mysterious “very high-

profile” client’s children, she

never imagined the mansion

door would be opened to reveal

world-famous actress Angelina

Jolie and her children.

In a Woman’s Day exclusive,

Bibi shares an incredible account 

about what the Brangelina

bunch – Maddox, 13, Pax, 11,

Zahara, 10, Shiloh, 8, and twins 

Ange’s art teacher shares her

insights into the world’s most

intriguing family tells AMELIA SAW

WORLD EXCLUSIVE A

“She’s the smallest
but the bossiest!”

VIVIENNE 

I know th
Jolie-Pitt 

“She’s the quiet one.”

ZAHARA 

“He’s a true creative.” 

KNOX 

“My home is your
home,” Ange told Bibi
when she arrived to
teach the Jolie-Pitts
about Aboriginal art.
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Aussie teacher tells all

Knox and Vivienne, 6 – are really

like. And it’s a story long-term

Hollywood insiders have been

desperate to find out for years. 

Aussie visit
In town for the world premiere of

Angelina’s movie Unbroken late

last year, the “rainbow” family

took up top-secret residence in

James Packer’s $40 million

Vaucluse mansion in Sydney’s

upmarket eastern suburbs.

Bibi recalls how an ethereal 

Ange, 39, dressed in black

jeans and a black T-shirt,

glided into the spectacular

marble foyer and stood

before her, her hands pressed 

together in a prayer-like

position at her heart. 

“Yours is

the most ancient

culture in the

world,” Ange said

solemnly to Bibi, before

bowing to her in what

appeared to be a Buddhist

gesture of respect.

“I want to learn about your

culture,” Angelina continued,

her piercing hazel eyes looking 

intently into Bibi’s.

“My home is your home.

Please, just call me Ange,” she

added with a warm smile.

Shiloh, dressed in cute white 

knickerbockers and a navy

T-shirt, beamed up at Bibi

excitedly. “I’m Shi,” she said,

dispelling widespread rumours 

the couple’s cherub-faced 

biological

daughter

would only answer to her

self-imposed nickname of John.

“I’m Vi-vi!” called out golden-

locked Vivienne, standing

beside her in a sweet floral

print dress. Twin Knox stood

close by in simple shorts and 

T-shirt, gazing up at Bibi.

“And I’m Z!” said Zahara,

the daughter Brad and Ange

adopted from Ethiopia.

The eldest, Cambodian

Maddox, stood behind her

quietly, wearing casual

jeans and a T-shirt, while

Vietnamese-born Pax hovered

at his big brother’s side,

clutching his signature purple

stuffed monkey to his chest. 

Many minders
As Bibi’s gaze widened, she

noticed six women surrounding 

the children in a half-circle,

watching on silently.

Looking to be in their 30s,

the casually dressed American

“minders” are hired as full-time

nannies to the children, each

dedicated solely to one child.

Angelina soon disappeared 

and the children began

excitedly pulling on their

oversized painting smocks. 

“Can I help you with

anything?” a confident,

smiling Shiloh asked Bibi,

eagerly offering to distribute

paintbrushes and canvases 

to her siblings. 

he REAL 
kids!

“He’s the studious one.”

MADDOX 

“He’s a real joker!”

PAX “She’s so friendly
and outgoing.”

SHILOH 

Bibi says Ange
and Brad’s brood
are well behaved
and very well
looked after.
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Despite reports in the US 

that tomboy Shiloh could be 

coping with gender identity 

disorder, Bibi confirms the little 

girl who caused uproar when 

she ditched a dress in favour 

of a sleek charcoal suit for the 

LA Unbroken premiere seemed 

chatty and well adjusted. 

“She was outgoing, she was 

very friendly,” Bibi reveals.

Indigenous art
Bibi began teaching the 

children about Aboriginal art, 

encouraging them to use

symbols to

explain their

stories.

Young Knox

drew a series

of circles

to represent

Ange, Brad,

51, and his five siblings, we’re

told. He made the circles link 

because, “Wherever we go, 

we go together.”

During the five-hour session, 

Shi kept a watchful eye over 

her little sister Vi, who seemed 

tired and overwhelmed by 

all the excitement.

The minders, who stood 

behind their assigned child 

throughout the lesson, regularly 

interjected to help the kids with 

their art and ensure there 

wouldn’t be any tantrums by 

repeatedly asking, “Are you 

OK, do you need something?” 

Quiet and shy
Zahara barely made a peep 

during the class, although she 

managed to inspire raucous 

laughter from her siblings 

when she squeezed a tube 

of paint. “Someone did a fluff,” 

she said cheekily, unable to  

contain her giggles. 

Maddox was equally 

quiet, concentrating hard on 

the lesson, while Pax got his 

kicks from teasing his big 

brother with playful jibes 

like, “Mine’s better than 

yours!” as he compared their 

artworks side by side.

However, it was Knox who 

Bibi picked as a stand-out for 

his exceptional creativity and 

intriguingly intricate drawing. 

Ange only 

popped her 

head into 

the room 

once before 

returning at 

the lesson’s 

end. When 
she did re-enter, the 

children clamoured 

desperately for her 

attention, holding 

their artworks up 

and yelling, “Look at 

mine, look at mine!” 

The proud 

mother let out 

a warm laugh as 

she looked over her 

brood’s new-found 

appreciation of 

Aboriginal culture. 

“You can see 

she’s taught them 

we’re all human, and 

we might come from 

different parts of the 

world but we’ve got 

to show each other 

love and respect,” says 

Bibi triumphantly.

‘Ange has taught 
them we’ve got to  
show each other
love and respect’

W
hen a UV
pulled up at my door
to pick me up, my mind

went into overdrive as I tried to 
guess who my top-secret client 
could be. Both the driver and 
my assigned escort kept stum,  
not giving anything away.

Then I saw the gigantic 
mansion, surrounded by at least 
10 security guards and my heart 
almost popped out of my chest! 

Once I came face to face with 
Angelina my nerves only got 

worse – I could barely speak and
my hands were sweating! But she
was so friendly she put me at
ease. She shook my hand and said,
“It’s fine, it’s going to be good.”

Angelina was even more
beautiful in real life. Wearing
barely a scrap of makeup and
her hair tied back in a ponytail,
her emerald eyes were piercing,
although she was very thin –
her arms were like sticks! I think
all the pressures of everything
she’s doing must mean she
doesn’t have time to eat.

When I’d finished my lesson
with the kids, she gave me
a big hug and was very earnest
as she thanked me. But the
excitement wasn’t over – I was
chased all the way home by

paparazzi on motorbikes!

h l k SUV I ld b l k

My day with
ANGELINA…

Bibi spent five 
hours teaching 
the brood about 
her culture.

Bibi taught the 
children how 
to use symbols 
to tell a story.

The sprawling 
Sydney Packer 
property where 
Ange and her 
kids stayed.
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his inspiring outback mum knew she

had to do something to give troubled 

farmers back their sense of self

Weturnedour farm
 Australia’s BIGGES

J
oy McClymont’s gym isn’t

like any you’ve seen before.

There’s no loud music, no

flash exercise equipment

and definitely no designer

lycra. But there is space – 32,374 

hectares of it, to be precise!

Meet Australia’s outback

trainer – a drought-stricken sheep

and cattle farmer who’s helping

the bush community get fit.

“Three-quarters of my clients

are facing drought,” says Joy,

a former competitive triathlete.

“I tell them their fitness is

the one thing they can actually

control and exercise will change

the way they face the day. It

tricks you – you feel like you’re 

10kg lighter and

bulletproof.

“For me, this has

been sanity saving.”

Joy, 37, lives on

a sprawling sheep

and cattle

station, located

100km out of

Longreach in

Queensland, with her husband

Paul and their four children 

aged between 1 and 6. The

energetic, petite dynamo has

always been an exercise junkie

– she once qualified for the

gruelling Hawaiian Ironman 

World Championships.

Chance to connect
After her first child was born,

Joy was shocked by how hard it

was to get fit again, particularly

living so remotely. That’s how

her online fitness program 

Off The Track Training was born.

“My first child was 12 weeks old

and I went out for my first run – it

was tough!” recalls Joy. “I thought,

‘I’m in the middle of nowhere on

a dirt road and I feel fat and ugly.’

“If I feel it’s hard and I actually

enjoy training, imagine what

it’s like for all the others sitting

in the middle of nowhere?’

“My idea was to try to connect

people living out here so they feel

they’re part of a training group.”

Between raising kids, educating

them via correspondence and

running the family farm finances,

Joy turned her idea into action.

Through the internet,

she’s attracted

clients from rural

communities in

the NT, South

Australia, NSW

and Queensland.

They’re

encouraged

to do a

program

of either 50 or

100 days and are given a training

plan, nutritional advice and meal

plans, plus phone hook-ups with

Joy and a team of diet, exercise

and nutrition specialists.

The online program’s supported

via Facebook and phone. Joy

says many of her clients are 

‘Fitness doesn’t
require formal
gymequipment
– you just use

whatever’s lying
around the farm’

Joy’s encouraging
other rural Aussies
to treat their farms
as a workout zone.

experiencing crippling drought

and the teleconferences help

build resilience and community.

“We have one at the start of

the training program and I ask

everyone to say their name and

something about them. Recently

everyone’s ‘something else’

was their rainfall stats. I asked,

‘Should I be recording this for 

ABC’s Country Hour?’”

Use whatever you have
Joy insists exercise can take

place anywhere. She’s a mistress 

of innovation, telling clients

to sleep in exercise gear, lift

irrigation pipes, swing truck

springs instead

of kettle bells,

do push-ups on

tractor tyres and

run laps in the

farm dam.

“There are

plenty of programs

for city people but

they’re impractical

for country

people,” she says. “Often we’re not

going to find a spare hour each

day, so training has to fit into life.”

Joy cycles down her 20km

driveway, sprints up her airstrip

and swims 1.5km in the dam… 

with yabbies for company!

When it’s mustering time, 
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T gym!

Outbackexercisehero!

Joy will often run from gate to

gate, rather than ride in the ute.

“Some people have all the

gear and no idea,” she says.

“My program doesn’t require

formal gym equipment; we just

use whatever’s lying around.

“My three best bits of

exercise equipment are an

irrigation pipe, round moon

rocks and a crowbar. You can

do anything with those.”

Life in her part of the world has

been tough, particularly in these

past three years, when most of

central Queensland has been hit

by record-breaking drought.

“When you live on a property,

so much of your identity is tied to

the place. When it doesn’t perform

well, people often have nothing

else in their lives,” she says.

So even when the temperature

outside tops 40 degrees, she’ll 

still lace up her sneakers.

“If exercise is in your

top-five priorities in  

life, you’re doing 

really well.”

1 Exercise outside where

possible It benefits your

mindset, serotonin levels

increase, it’s interesting and

your body moves in new ways,

adjusting to the landscape.

2 Integrate it into your life

A fitness regimen has to

fit into whatever else you’re 

doing day to day.

3 Start small, aim big

The key is to start with

something you enjoy.

4 Vary your program

Keep challenging yourself 

by trying new things.

5 Establish an achievable

exercise habit There are

so many opportunities for

incidental exercise – work

out whenever you can!

6 Exercise opens the gate

to eating better Choose

food as close to the natural 

source as you can.

Joy’s fitness tips

W
o

rd
s: A

lice G
o

rm
an

. P
ictu

res: D
avid

 H
ah

n
/b

au
ersyn

d
icatio

n
.co

m
.au

.

WD 39



© 2015 Universal Sony Pictures Home Entertainment Australia Pty Limited. All Rights Reserved.

Sexual references, 
sex scene, coarse 
language and 
drug use

BONUS FEATURES: ‘Love, Power and Family’ - Behind the scenes of House of Hancock

THE CAPTIVATING, SWEEPING AND CONTROVERSIAL 
SAGA OF THE HANCOCK DYNASTY

- DAILY TELEGRAPH - SYDNEY MORNING HERALD

YOURS, ON DVD NOW AT



FREE  
24-PAGE 

PULL-OUT
MAG

Everyday

’Tis the time for treats!
This Easter, don’t put all your eggs in 

one (chocolate) basket. Tuck into our 

lipsmacking lunch, with roast beef, 

baked salmon and tasty salads to kick 

off your celebration. And because it’s 

a time to indulge, 

finish off with 

home-baked 

goodies. 

Chocolate 

mousse cake, 

anyone? Happy 

Easter, all!  

Woman’s Day food directorJennene

✦ 2 sheets puff pastry  

✦ ½ chorizo sausage, diced

✦  12 green prawns, peeled, 

deveined, tails on

✦ 4 cherry tomatoes, wedges

✦ ¼ cup coriander leaves

✦ 2 tbsp lime juice

✦ 1 tbsp extra-virgin olive oil 

✦  1 tbsp snipped chives,  

plus extra to serve

1 Preheat oven to moderate, 1800C.

Lightly grease and line 2 oven trays.

2 Using a 4cm cutter, cut 24 rounds

from pastry. Arrange on trays. 

3 Top with a sheet of baking paper 

and a second oven tray to press 

pastry down. Bake 12-15 minutes 

PRAWN &  
CHORIZO PASTRIES
SERVES 12 PREP 10 MINS  
COOK 25 MINS  PER SERVE 733kJ  

COST  $$

until golden. Transfer to a wire  

rack and allow to cool.

4 Heat a medium frying pan on 

high. Cook chorizo 4-5 minutes 

until golden and beginning to crisp. 

Add prawns and cook a further 

3-4 minutes until cooked through.  

5 In a small bowl, toss tomatoes 

with coriander, lime juice, olive  

oil and chives. Season. 

6 Using a teaspoon, top each puff 

piece with a prawn, chorizo and 

tomato mixture, and scatter with 

extra chives. Serve warm. 
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feastEaster
Celebrate the long weekend 

with a slap-up lunch for  

all the family

PAPRIKA-RUBBED 
BEEF FILLET 
SERVES 6  PREP 10 MINS + 
MARINATING  COOK 30 MINS  

PER SERVE 2128kJ COST $$$$

✦ 1 tsp brown sugar 

✦ 1 tsp sweet paprika

✦ 1 tsp cumin

✦ ½ tsp salt

✦ ¼ tsp chilli powder

✦ 1 beef fillet (750g)

✦  6 small red capsicums,  

halved, seeded

✦ ½ cup sliced mint

✦ 1 orange, grated zest, juice 

✦ 1 tbsp olive oil 

✦  mini capsicums, jalapenos, 

cherry tomatoes, char-grilled

SAUCE 

✦ 1 tbsp olive oil 

✦ 1 small onion, diced 

✦ 1 tbsp tomato paste 

✦ 3 cups beef stock

✦ 30g butter, chopped

1 In a medium bowl, mix sugar, 

spices, salt and chilli. Add beef, 

turning to coat. Marinate 1 hour  

or overnight in fridge. 

2 Preheat oven to moderate, 1800C. 

Line an oven tray with baking paper.

3 Heat a char-grill pan on high. 

Cook capsicums 2-3 minutes, each 

side, until tender and grill marks 

appear. Transfer to tray. 

4 Using same pan, cook beef  

2-3 minutes, turning to seal. Place 

on tray with capsicums. Bake  

30 minutes. Remove from oven. 

Loosely cover with foil and set 

aside 10 minutes to rest.

5 SAUCE Meanwhile, in a medium 

saucepan, heat oil on high. Saute 

onion 1-2 minutes until tender.  

Mix in tomato paste and cook, 

stirring, 1 minute. Stir in stock. 

Bring to boil. Reduce heat  

to medium and simmer 10-15 

minutes until reduced and 

thickened. Remove from heat  

and whisk in butter. Season. 

6 In a small bowl, combine  

mint, juice and zest. 

7 Serve sliced beef on roasted 

capsicum with mint sauce and  

mini char-grilled capsicums, 

jalapenos and tomatoes. 

TIP If you don’t have  

a char-grill, use a  

preheated barbe
cue grill 
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6 x 100g skinless

salmon fillets

1 lemon, grated zest, juice,

plus extra wedges to serve

¼ cup vegetable oil

✦ ½ cup chopped parsley

✦ ½ cup oregano leaves

✦ ¼ cup coriander leaves,

plus extra to serve

✦ ¼ cup chopped

green onions

✦ 1 green chilli, seeded,

chopped (optional)

✦ 1 tbsp red-wine vinegar

✦ roasted dutch carrots,

baby potatoes, to serve

1 Preheat oven to hot, 2000C. Line

an oven tray with baking paper.

2 In a large bowl, toss salmon

with lemon zest and 1 tbsp oil.

Place on tray. Bake 10 minutes

until cooked to taste.

3 Meanwhile, in a small food

processor, pulse lemon juice,

remaining oil, parsley, oregano,

coriander, onions, chilli and vinegar

to make a rough chimichurri paste.

4 Serve salmon fillets with roasted

carrots and potatoes, topped with

chimichurri and accompanied

with lemon wedges.

AKED SALMON WITH CHIMICHURRI
RVES 6 PREP 5 MINS COOKING 15 MINS PER SERVE 1881kJ COST $$$

BABY COS SALAD 
WITH RANCH 
DRESSING 
SERVES 6  PREP 10 MINS   
COOK 5 MINS  PER SERVE 456kJ

COST $$

✦ 6 slices prosciutto 

✦  2 baby cos lettuce,  

leaves separated

RANCH DRESSING 

✦  ½ cup well-shaken 

buttermilk

✦ 2 tbsp sour cream

✦ 1 tbsp mayonnaise

✦ 1 lemon, juice 

✦ 1 tsp snipped chives

✦  1 tsp finely chopped 

parsley 

✦ 1 tsp onion powder

✦ 1 clove garlic, crushed

✦ few drops Tabasco

1 Preheat oven to moderate, 

1800C. Line an oven tray with 

baking paper.

2 Arrange prosciutto on tray. Bake 

4-5 minutes until crispy. Remove 

from tray to cool. Break into pieces.

3 DRESSING In a jug, whisk all 

ingredients together. Season.

4 Serve lettuce scattered with 

prosciutto and drizzled with dressing.

NO-KNEAD
HERB ROLLS
MAKES 6 PREP 10 MINS +
PROVING COOK 35 MINS

PER SERVE 883kJ COST $$

✦ 1¼ cups lukewarm water

✦ 1 tsp dried yeast

✦ ¼ cup spinach, finely chopped 

✦ ¼ cup parsley, finely chopped

✦ 1 tbsp thyme, finely chopped 

✦ 1 tbsp oregano, finely chopped

✦ 1 tsp salt

✦ 1 tsp honey

✦ 2 cups bread flour, sifted 

✦ ¼ cup grated parmesan 

1 In a large bowl, using clean hands, 

mix water with yeast. Add spinach,  

parsley, thyme, oregano, salt and 

honey. Gradually add flour. Cover with 

plastic wrap and leave overnight in 

fridge or in a warm place until risen. 

2 Transfer dough to a lightly floured 

surface. Shape into a log and cut 

into 6 even pieces. Set aside, 

covered with a tea towel, 2 hours, 

until risen. Preheat oven  

to very hot, 2200C.

3 Place 6 ovenproof mugs on an 

oven tray. Warm in oven 5 minutes. 

4 Place dough piece into each mug. 

Cover with foil. Bake 15 minutes.

5 Remove foil. Sprinkle with 

parmesan. Bake a further 10-15 

minutes until cooked when tested. 

Serve warm in mug.

J

✦

✦

✦

✦

✦

✦

✦

✦

✦

✦

BA
SERTIP For rich-flavour

ed dressings 

and sauces, always use a good 

quality red-wine vinegar. We used 

Woolworths Select in this re
cipe
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✦ 375g butter, softened

✦ 2¼ cups caster sugar

✦ 2 tsp malt extract

✦ 6 eggs 

✦ 4½ cups self-raising flour 

✦ 1½ cups milk

✦ 2½ tbsp cocoa, sifted

✦ Easter eggs, to serve

CARAMEL CREAM 

✦  400g can caramel 

Top’n’Fill

✦ 300ml cream, whipped

GANACHE 

✦ ½ cup thickened cream

✦  180g dark chocolate, 

chopped 

1 Preheat oven to moderate, 

1800C. Lightly grease and line 

2 x 20cm round cake pans.

2 In a large bowl, beat butter, 

sugar and malt together until 

pale. Add eggs, 1 at a time, 

beating well after each 

addition. Lightly fold in sifted 

flour alternately with milk, 

starting and ending with flour. 

3 Divide mixture into 2 bowls. 

Fold cocoa into one. Spoon 

evenly into pans. 

4 Bake 45-50 minutes until 

cooked when tested. Cool in 

pan 5 minutes. Transfer to a 

wire rack to cool completely.

5 CARAMEL CREAM In  

a medium bowl, whisk 

Top’n’Fill until smooth.  

Fold cream through. 

6 GANACHE In a small 

saucepan, heat cream on 

medium until almost boiling. 

Add chocolate and mix  

until smooth.

7 Halve each cake. Place a 

chocolate half on a serving 

platter. Spread over one-third 

ganache and one-quarter 

caramel cream. Repeat, 

finishing with a cake layer.  

Top with remaining cream  

and broken chocolate eggs. 

CHOC-MALT SHAKE CAKE
SERVES 8-10  PREP 15 MINS  COOK  1¼ HOURS   

PER SERVE 5138kJ  COST $$$

TIP To keep costs down 

without skimping on flavour, try
 

using Woolworths Homebrand 

cocoa powder

✦  2 corn cobs, husks,  

silks removed

✦ 200g haloumi, 2mm slices 

✦  400g can red kidney 

beans, rinsed, drained

✦  400g can cannellini 

beans, rinsed, drained

✦  400g can chickpeas, 

rinsed, drained

✦  400g medley cherry 

tomatoes, halved 

✦ 1 red onion, finely sliced

✦ 1 cup coriander leaves

DRESSING

✦  ⅓ cup lime juice, plus 

extra lime wedges

✦ 1 clove garlic, crushed

✦ 1 tbsp olive oil

✦ 1 tsp salt

✦ 1 tsp sugar

1 Heat a char-grill pan on  

high. Spray corn cobs with oil. 

Char-grill 6-8 minutes, turning, 

until grill marks appear. Set  

aside to cool. Then, using a knife, 

cut kernels from cobs and place 

into a large bowl. 

2 In the same char-grill pan,  

cook haloumi slices 1-2 minutes 

each side. 

3 Add beans, chickpeas,  

tomatoes, onion, coriander  

and haloumi to corn. Mix well.

4 DRESSING In a jug, whisk  

all ingredients together.  

Season to taste. 

5 When ready to serve, drizzle  

salad with dressing. Accompany 

with lime wedges. 

MIXED BEAN SALAD
SERVES 6  PREP 15 MINS  COOK 10 MINS   

PER SERVE 1528kJ  COST $$$

EVERYDAYFOOD
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TIP For this rocky road decoration,

top buffins with 150g Woolworths 

Homebrand marshmallows, 100g 

drizzled melted dark chocolate 

and 1/3 cup toasted coconut

 bake 
Easter’s not all about the eggs, 

you know! Celebrate with some 

traditional home-baked goodies

Get youCHOC-CHIP 
HOT-CROSS 
‘BUFFINS’ 
SERVES 12  PREP 40 MINS  
+ PROVING  COOK 25 MINS   

PER SERVE 1911kJ  COST $$

✦  2 x 75g sachets dry yeast  

(or 30g fresh)

✦ 300ml warm milk 

✦ 4 cups plain flour

✦ 90g butter, chopped

✦ 1 cup milk choc chips 

✦ ¼ cup caster sugar

✦ 1 egg

✦  200g dark chocolate, melted 

GLAZE

✦ ¼ cup sugar 

✦ ¼ cup water

1 Line 12 Texas muffin pan 

recesses with paper patty cases.

2 In a jug, sprinkle yeast over 

milk. Set aside 5 minutes until 

frothy. Sift flour into a large 

bowl. Rub in butter using 

fingertips until mixture 

resembles breadcrumbs. 

3 Stir in choc chips and sugar. 

Whisk egg into milk mixture. 

Pour into flour mixture. Mix to  

a soft dough. 

4 Turn onto a lightly floured 

surface. Knead 10 minutes until 

dough is smooth and elastic. 

Place in a lightly greased bowl. 

Cover with a tea towel and set 

aside to prove, 45 minutes, until 

doubled in size.

5 Preheat oven to very hot, 

2200C. Punch dough down with 

fist to release gas. Knead for  

a few minutes then divide into 

12 equal pieces. Knead into 

rounds and place into cases. 

Cover with a tea towel and 

prove until doubled in size 

(about 30 minutes). 

6 Bake 10 minutes. Reduce oven 

to hot, 2000C, and bake a 

further 10-12 minutes, until buns 

sound hollow when tapped. 

7 GLAZE In a small saucepan, 

bring sugar and water to the boil 

on high, stirring until sugar 

dissolves. Reduce heat to low. 

Simmer, without stirring, 3-4 

minutes. Brush over hot buns, 

leave on a wire rack to cool. 

8 When cool, fill a snap-lock bag 

or a piping bag fitted with a piping 

tube with melted chocolate and 

pipe crosses onto buns.

MIX IT UP!
Use the free viewa app 
to scan this page to learn 
how to make our delicious 
rocky road bun-muffins!
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TIP It’s important to beat
 

the butter until very pale  

for light end results

✦ 250g butter, softened

✦ 1½ cups caster sugar

✦  2 tsp vanilla extract,  

plus 1½ tbsp extra

✦ 4 eggs

✦ 4 cups self-raising flour

✦ 1⅔ cup milk

✦ 1 tbsp cocoa powder

✦ speckled eggs, to serve

✦ 1 tbsp coconut rum (optional)

✦  300ml tub thickened  

cream, whipped 

ICING 

✦  250g unsalted butter,  

softened 

✦ 3 cups icing sugar, sifted 

✦ 1 tbsp milk

✦ 1-2 drops blue food colouring 

1 Preheat oven to moderate,  

1800C. Lightly grease and line  

2 deep 20cm round cake pans.

SPECKLED-EGG CAKE
SERVES 12  PREP 30 MINS + CHILLING   

COOK 45 MINS  PER SERVE 3589kJ  COST $$

2 In a bowl, 

using an 

electric mixer, 

beat butter, 

sugar and 

vanilla together until 

creamy. Add eggs, one at a time, 

beating well after each addition. 

Fold in flour alternately with milk. 

3 Divide mixture evenly 

between pans, levelling top. Bake 

30-35 minutes until cooked when  

tested. Cool in pan 5 minutes 

before turning onto a wire rack  

to cool completely. 

4 Cut both cakes in half horizontally. 

Place a base half on a serving 

platter. Sprinkle with rum and 

spread with one-third cream. 

Repeat, finishing with a cake layer.

5 ICING In a medium bowl, using 

an electric mixer, beat butter, 

half the icing sugar and milk 

together until creamy. Gradually 

add remaining icing sugar, beating  

2-3 minutes. Beat in colour. 

6 Using a palette knife, coat the 

entire cake with a thin layer of icing 

until smooth. Chill 15 minutes. 

Spread over a thicker layer. 

7 In a small bowl, mix extra 

vanilla and cocoa together. Using 

a small brush, flick the mixture 

onto the cake to create speckles. 

Top with speckled eggs.
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YOGHURT CAKE 
(YIAOURTOPITA)
SERVES 6-8  PREP 15 MINS  COOK 35 MINS  

PER SERVE 2192kJ COST $$

✦ 125g butter, softened

✦ 1 cup caster sugar

✦ 3 eggs, separated

✦ 2 oranges, grated zest

✦ 2 cups self-raising flour

✦ 3 tsp ground cinnamon 

✦ ½ tsp bicarbonate of soda

✦  1 cup natural Greek yoghurt,  

plus extra to serve 

✦ ¼ cup slivered almonds

✦ ¼ cup icing sugar

✦ warm honey, to serve

1 Preheat oven to moderate, 1800C. Lightly 

grease and line a 20 x 30cm lamington pan. 

2 In a bowl, beat butter and sugar until 

creamy. Add yolks, one at a time, beating 

well after each. Beat in zest. 

3 Sift flour, 2 tsp cinnamon and soda 

together. Fold into creamed mixture until 

well combined. Add yoghurt and almonds.

4 In a clean bowl, beat egg-whites until 

soft peaks form. Gently fold into cake

mixture. Pour into pan.

5 Bake 30-35 minutes until cooked when

tested (see tip). Cool on a wire rack.

6 In a small bowl, combine icing

sugar and remaining cinnamon. Dust

over warm cake. Serve with drizzle

of honey and extra yoghurt.

EASTER EGG 
BLONDIES
SERVES 12  PREP 10 MINS  
COOK 35 MINS   

PER SERVE 1968kJ COST $$

✦ 185g butter, softened

✦ 1¾ cups brown sugar

✦ 1 tsp vanilla extract

✦ 3 eggs

✦ 2¼ cups self-raising flour, sifted

✦  2 cups dark or milk choc chips 

✦ ¼ cup milk 

✦ crème eggs, to serve 

1 Preheat oven to moderate, 1800C. 

Grease and line an 18 x 28cm slice pan.

2 In a bowl, beat butter, sugar and 

vanilla together until creamy. 

3 Add eggs, one at a time, beating 

well after each. Lightly fold in flour, 

choc chips and milk until combined. 

Spoon into pan, spreading evenly.

4 Bake 30-35 minutes until cooked 

when tested with a skewer. Cool in 

pan 10 minutes before transferring 

to a wire rack to cool completely. 

Cut into fingers and serve with 

crème eggs for dipping. 

TIP You’ll know the cake 

is cooked when a skewer 

inserted comes out clean
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✦  200g plain chocolate 

biscuits, broken

✦ 90g butter, melted

✦ 2 tsp gelatine powder

✦ ⅓ cup just-boiled water 

✦ 5 eggs, separated 

✦ 1 tbsp honey

✦ 300g dark chocolate, melted

CHOCOLATE MOUSSE CAKE WITH HONEYCOMB MESS
SERVES 12  PREP 30 MINS + CHILLING  PER SERVE 1781kJ  COST $$$

✦  450ml thickened cream, 

whipped

✦  honeycomb and Easter eggs, 

to serve 

1 Lightly grease a 20cm round 

springform cake pan. 

2 In a food processor, pulse biscuits 

until crumbs form. Add butter and 

process until well combined. 

Press firmly into base of pan. 

Chill until required.  

3 In a large jug, using 

a fork, whisk gelatine into water 

until dissolved. Cool slightly.  

Whisk in egg-yolks and honey. 

4 In a large bowl, whisk gelatine 

mixture into melted chocolate.  

Fold in cream. 

5 In a bowl, beat egg-whites until 

soft peaks form. Lightly fold into 

chocolate mixture.

6 Pour over base. Chill for at least  

2 hours (or overnight) until set.  

Serve topped with smashed  

honeycomb and Easter eggs. 

TIP You’ll need 11/2 blocks of 

good-quality eating chocolate 

– we used Woolworths Select
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PASHKA-INSPIRED 
EASTER SLICE
SERVES 12  PREP 15 MINS + CHILLING  

PER SERVE 1737kJ  COST $$$

✦ 400g brioche loaf, 1cm slices

✦ 2 tbsp elderflower cordial

✦ 1 tbsp water

✦ 600g fresh ricotta

✦ 1 cup caster sugar

✦ 90g butter, softened  

✦ 2 egg-yolks

✦ 1½ tsp vanilla bean paste

✦ ⅓ cup sour cream

✦  ½ cup mixed citrus peel,  

plus 1 tbsp extra to serve  

✦ ⅓ cup sultanas, plus 1 tbsp extra

✦  ½ cup whole blanched  

almonds, toasted

1 Grease and line an 18 x 28cm slice pan.

2 Cover base with brioche. Brush with 

combined cordial and water. Set aside.

3 Using the back of a spoon, press 

ricotta though a fine sieve over a bowl 

to remove excess liquid.

4 In a bowl, beat sugar and butter 

together 2-3 minutes until pale. Beat  

in yolks and vanilla bean paste. 

5 Fold sour cream, peel and sultanas 

through. Place in sieve over a bowl to 

remove excess liquid. Set aside 5 minutes. 

6 Spread over base, pressing in well. 

Top with almonds, extra sultanas and 

extra peel. Chill at least 2 hours. 

CHOCOLATE MOMENTS 
MAKES 24  PREP 15 MINS  COOK 2 HOURS   

PER PIECE 333kJ COST $

✦ 6 egg-whites 

✦ 1½ cups caster sugar

✦ 1 tbsp cocoa 

✦ 1 tsp cream of tartar 

✦ 1 tsp cornflour 

✦ 1 tsp white vinegar 

✦ 100g dark chocolate, melted  

✦ 1 cup Persian fairy floss

1 Preheat oven to slow, 1500C. Line 2 oven trays.

2 In a bowl, beat egg-whites until soft peaks 

form. Gradually add sugar, beating for about  

10 minutes until sugar completely dissolves.

3 Beat in combined sifted cocoa, cream of 

tartar and cornflour with vinegar.  

4 Spoon mixture into a piping bag fitted with  

a star nozzle. Pipe 48, 2cm rosettes onto trays.

5 Bake 10 minutes. Reduce oven to very

slow, 1200C. Bake a further 1 hour. Leave to

cool in turned-off oven with door ajar.

6 Working with 2 meringues at a time, spread

a little chocolate onto each flat side. Sandwich

with a little fairy floss. Serve straight away.

TIP Assemble these when 

ready to serve as th
e fairy 

floss doesn’t la
st long
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RUSSIAN KULICH
SERVES 10 PREP 40 MINS
+ PROVING COOK 1 HOUR

PER SERVE 2559kJ COST $$

✦ 1 cup sultanas

✦ 1 tbsp vodka 

✦  1 cup plain flour, sifted,  

plus 2½ cups extra

✦  1 tbsp caster sugar,  

plus 1 cup extra

✦ 7g sachet dry yeast

✦ 1 tsp ground cardamom

✦ 1 cup milk 

✦ ¼ cup water 

✦  10 threads saffron

✦  125g butter, melted,  

plus 30g extra 

✦ 1 lemon, grated zest

✦ 1 tbsp orange blossom water 

✦ 2 tsp vanilla extract

✦  2 eggs, beaten,  

plus 1 yolk extra

✦  ½ cup slivered almonds,  

plus ¼ cup extra, toasted 

✦  icing sugar, to serve

1 In a small bowl, soak sultanas 

in vodka. Cover and set aside.

2 In a large bowl, combine flour, sugar, 

yeast and cardamom. Make a well.

3 In a small saucepan, combine 

milk, water and saffron. Stir over 

low heat until lukewarm. Add to dry

ingredients, stirring with a wooden 

spoon. Cover with a tea towel and 

set aside to prove, 45 minutes, 

until doubled in size.

4 In a small bowl, combine butter, 

zest, blossom water and vanilla. Stir

into flour mixture with eggs. Add 

extra flour and extra sugar, sultanas

and almonds, stirring with a wooden

spoon to form a soft dough. 

5 Knead on a lightly floured 

surface 10 minutes, until smooth 

and elastic. Place in a lightly 

greased bowl. Cover with a tea 

towel and set aside to prove,

45 minutes, until doubled in size.

6 Preheat oven to moderately hot,

1900C. Lightly grease and line a

20cm round high-sided cake pan.

7 Punch down dough with fist to

release gas. On a lightly floured

surface, knead extra butter into

dough. Push dough into cake pan.

Cover and set aside to prove, 45

minutes, until it reaches pan rim.

8 Bake 50-60 minutes, until golden

and loaf sounds hollow when tapped.

Cool in pan 30 minutes, then cool

on a wire rack. Serve dusted with

icing sugar and extra almonds.

TIP Once cooked, 

slice bread and
 serve 

it warm with butter 
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ALL STARS

✦ 1 cup quinoa

✦ 1½ cups water

✦ ½ cup coconut milk

✦ 1 tbsp ground cinnamon

✦  ½ cup almonds, toasted, 

roughly chopped

FRUIT COMPOTE

✦ 1 each apple and pear, cored,

chopped (or 500g chopped

seasonal fruit)

✦ 1 cup water

✦ ½ cup caster sugar

✦ 1 tsp vanilla bean paste

✦ 2 lemons, grated zest 

✦ 250g mixed berries

1 Rinse quinoa under running  

water until clear. Drain.

2 In a medium-sized saucepan,

pour water and bring to a simmer.

Add quinoa and simmer 12 minutes

until grains sprout tails.

3 Turn off heat, leave lid on for

5 minutes to steam, then fluff

quinoa using a fork. Allow to cool.

4 Place ½ cup quinoa into 4 bowls 

and pour ¼ cup coconut milk over. 

Sprinkle cinnamon over top. 

5 FRUIT COMPOTE Combine all 

ingredients in a saucepan. Dissolve

sugar over medium heat. Simmer

mixture until fruit breaks down to

desired consistency. Stir in berries.

6 Top coconut quinoa with

1 heaped tbsp compote, sprinkle

with toasted almonds.

QUINOA BIRCHER
SERVES 4  PREP 10 MINS  COOK 20 MINS  PER SERVE 2157kJ  COST $$$

DAN & 
STEPH 

Known for their 
hearty recipes on 

the show, Dan and 
Steph Mulheron now 

like to mix it up with 
healthy alternatives. 

“Throughout MKR, we didn’t 
really know what quinoa was, but 
now it’s become a pantry staple,” 
explains Dan. “It’s great for this 
fresh breakfast. You can make 
a week’s worth in advance.”

These MKR favourites have you covered from

breakfast to dinner with nutritious dishes that

are delicious and good for you!

Wholesome
& HEALTHY

Eat @ Home: 
Delicious Dishes For 

Everyday by Dan 
& Steph Mulheron 

(New Holland, $40)

52 WD 

EVERYDAYFOOD



SWEET POTATO GNOCCHI
WITH WALNUT SAUCE
SERVES 4 PREP 1 HOUR 10 MINS COOK 30 MINS

PER SERVE 5120kJ COST $$$

✦ 750g small sweet potatoes

✦ 500g small desiree potatoes

✦ 2 cups fine quinoa flour

✦ 1 egg-yolk

✦ 60g butter, for frying

✦ 2 tbsp avocado oil, for frying

WALNUT SAUCE

✦ 1 cup walnuts

✦ 1 clove garlic

✦ ½ tsp sea salt

✦ ⅔ cup avocado oil

✦ 4 tbsp marjoram, chopped

✦ 2 tbsp parsley, chopped

✦ 2 tbsp basil leaves, chopped

✦ handful baby rocket leaves,

chopped

1 Steam all potatoes 45 minutes

until tender. Remove and let cool

slightly. Remove skins and mash

until smooth. Season and set aside.

2 Once cooled, add quinoa flour and

yolk. Stir until dough is firm, turn

out onto a floured surface. Knead

until smooth, add more flour.

3 Divide dough into 6 portions

and roll each into a 40cm log.

Lightly flour a knife and cut log

into 2cm pieces. Repeat with all

6 portions, then roll each 2cm piece

into a ball. Press gnocchi with

a floured fork to make grooves.

4 Cook gnocchi in a gently

simmering saucepan of water

until they float to the top.

Remove with a slotted spoon.

5 Heat a frying pan over medium

heat and add butter and avocado

oil. Once gnocchi has cooled,

pan-fry until lightly browned.

6 WALNUT SAUCE Place walnuts

on a lined oven tray and toast in

a preheated moderate oven, 180°C,

10 minutes until golden. Wrap in

clean tea towel and rub off skins.

Set aside. Place garlic and sea salt

in a mortar and pound to a fine

paste, using a pestle. Add walnuts

and continue pounding. Transfer to

a bowl, stir in avocado oil, most of

herbs (keep some for a garnish)

and rocket. Season to taste.

7 Toss sauce with gnocchi and

top with extra herbs.

LUKE
& SCOTT

For something
sweet, these Bondi

boys’ guilt-free
banana bread is

an absolute winner. “We
were conscious of all the inferior
options out there, which are
essentially sugar cakes,” says Scott
Gooding, adding that their pasta
dish is also nutritious. “A traditional
potato gnocchi has high GI, so we
wanted to offer a healthier option
by using sweet potato.”

✦  2 tbsp coconut oil, plus 

extra to grease pan

✦ 2 cups almond meal 

✦ 3 eggs 

✦ 2 tbsp nut butter, softened  

✦  2 very ripe bananas, 

mashed 

✦ ½ cup shredded coconut 

✦  ½ cup walnuts, toasted, 

crushed 

✦ 1 tbsp chia seeds

✦ 1 tsp ground cinnamon 

✦  whipped coconut cream 

or butter, to serve 

1 Preheat oven to moderate, 

180°C. Grease a 10 × 20cm 

loaf pan with extra coconut  

oil and line with baking paper. 

2 In a bowl, combine 

almond meal, eggs, nut 

butter and coconut oil. 

Mix into a batter. 

3 Add banana,  

coconut, walnuts, 

seeds and cinnamon. 

Combine well. 

4 Pour mixture into prepared 

pan and use a knife or spatula 

to level surface. Bake 25-30 

minutes until loaf is golden 

on top. 

5 Remove from oven and 

allow to cool completely in  

pan  before turning it out.  

Serve with whipped coconut 

cream or butter.

LA LA BANANA BREAD 
SERVES 10-12  PREP 15 MINS  COOK 30 MINS   

PER SERVE 1151kJ  COST $$

Clean Living 
Paleo Basics 

by Luke Hines 
& Scott Gooding 

(Hachette,  
$17.99)
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ALL STARS

✦ 1L chicken stock

✦ 30g butter

✦ 2 tbsp olive oil

✦ 1 onion, chopped

✦ 2 cloves garlic, crushed

✦ 1 leek, white part only,

thinly sliced

✦ 3 rashers rindless bacon,

diced

✦ 350g portobello mushrooms,

chopped

✦ 2 cups freekeh, rinsed,

drained

✦ ½ cup dry white wine

✦ ¾ cup grated parmesan,

1 tbsp basil leaves, to serve

1 In a medium pan, bring stock to

boil, then reduce to a simmer.

2 In a large deep frying pan,

melt butter then add oil, onion,

garlic, leek and bacon. Cook over

medium heat 4-5 minutes until 

bacon is crispy. Add mushrooms, 

cook 3 minutes.

3 Add freekeh, cook 2-3 minutes 

until coated in butter and oil.

4 Stir in wine and cook, stirring, 

until absorbed. Add simmering 

stock 1 ladle at a time, making sure 

it’s absorbed before adding more.

5 Cook, stirring, 40-45 minutes 

until freekeh is tender, adding extra 

boiling water as required. It will 

retain a slight crunch and mixture 

will be slightly creamy.

6 Top with parmesan and basil.

PAUL 
& BLAIR
As the days grow colder,
there’s nothing better 
than tucking into a creamy
risotto. Thanks to surfer dads
Paul Bullpitt and Blair Tonkin, now 
you can indulge more often. 

“We’re always chasing healthier 
alternatives to standard meals,” 
says Paul. “Freekeh, although not 
gluten free, offers a higher 
percentage of fibre compared to 
white or brown arborio rice. It also 
provides an amazing nutty flavour.” 

Their kids love it, too. “Best thing 
is they don’t know how good it is 
for them. Now, that’s the type of 
meal all parents like serving up!”
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2 Dads: Food  
For Family And 
Friends by Blair 
Tonkin and Paul 

Bullpitt (New 
Holland, $40)

MUSHROOM & LEEK FREEKEH RISOTTO
SERVES 4 PREP 15 MINS COOK 1 HOUR PER SERVE 2682kJ COST $$$  
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Out here, we like to keep things simple. That’s why we make Bega Original Stringers® with natural cheese  
and absolutely no preservatives. Perfect for lunchboxes or a snack at home, your kids will have fun peeling  

and eating them. Bega Original Stringers® cheese is 100% natural which means they’re 100% delicious.

Real Town. Real Cheese.
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FREE RECIPE BOOK
Download yours at 
www.bega.net.au

RECIPE IDEAS





EASTER FAVOURITE
Celebrate Easter with these fresh food favourites thanks to Woolworth

food PEOPLE
FRESHFRESH

FROM the

happy

BBQ Lemongrass Chilli Prawns

Crispy BBQ Salmon with Chargrilled Pak Choy

Panzanella Salad with Shredded Chicken

Ice-Cream Sandwiches

Serves: 4

Serves: 4

Serves: 4

Serves: 6

CUT &
KEEP



Ingredients:
 2 Macro free range 
chicken breast fi llets
 6 slices day old sourdough 2cm 
thick, crusts removed, cut into 
2.5cm cubes 
 1⁄2 cup Woolworths Select 
Australian extra virgin olive oil
 2 tablespoons Woolworths Select 
white wine vinegar
 2 teaspoons Woolworths Select 
Dijon mustard
 1 small garlic clove, fi nely chopped
 2 anchovy fi llets, chopped, optional
 2 tablespoons baby capers
 400g tomato medley mix, halved
 1 small red onion, thinly sliced
 1⁄4 cup fresh mint leaves, fi nely chopped
 1⁄2 cup fresh basil leaves
 2 tablespoons Woolworths 
Select pepitas, toasted

Ingredients:
1 litre Woolworths Select cookie and 
cream ice-cream, slightly so� ened
Homebrand cocoa powder and icing 
sugar mixture, for dusting

Chocolate biscuit rounds
3⁄4 cup Homebrand plain fl our
1⁄4 teaspoon baking powder
1⁄4 cup Homebrand cocoa powder
80g Woolworths Select bu� er, chilled, 
diced
1⁄2 cup Homebrand brown sugar
1 teaspoon vanilla extract
1 Woolworths Select free range egg, 
separated using the yolk only

Method: 
1. Grease a 3cm-deep, 16cm x 26cm 
(base) lamington pan. Line with baking 
paper, allowing a 2cm overhang at 
long ends. Spoon in so� ened ice-cream 
and smooth over top. Cover and freeze 
for 4 hours or overnight if time permits.
2. Put all the chocolate biscuit 
ingredients into a food processor. 
Process until dough almost comes 
together. Turn dough onto a sheet 
of baking paper and press together. 
Shape into a rectangle. 

Ingredients:
4 fresh Australian salmon portions, 
skinned and boned
 2 tablespoons Woolworths Select 
peanut oil, plus extra to drizzle
1-2 teaspoons Woolworths Select 
ground turmeric
2 bunches baby pak choy
1 lime, sliced
2 tablespoons lime juice
1 lebanese cucumber, chopped
 1 teaspoon Homebrand caster sugar
1⁄2 cup coarsely chopped fresh 
coriander leaves and stems
Fried shallots, to serve 

Method:
1. Heat barbecue grill plate to 
medium. Combine oil and turmeric in 
a small bowl. Brush oil over salmon. 
Grill salmon for 2 minutes each side 
or until cooked to your liking. Transfer 
to a plate. Meanwhile, cut washed 
pak choy lengthways into halves or 
quarters depending on size, through 
the core to keep leaves intact. Drizzle 
with a li� le oil. Grill for 1 minute each 
side or until tender. Add cut limes to 
barbecue and grill for 1-2 minutes.

Ingredients:
2 stalks lemongrass, white part only, 
fi nely chopped 
 1 long red chilli, deseeded and 
fi nely chopped
 1 lime, juiced
 1 tablespoon Woolworths Select 
Asian fi sh sauce, to taste
 2 tablespoons Woolworths Select 
peanut oil
 2 teaspoons Homebrand brown 
sugar, to taste
 24 large Australian green king prawns, 
peeled and deveined with tails on
24 x 16cm bamboo skewers, soaked in 
warm water for 10 minutes
 Bean shoots and coriander sprigs, 
to garnish

 Chargrilled pineapple salsa 
1 small pineapple, peeled, halved and 
cut into 1⁄2 cm thick slices
 2 long red chillies, pricked with a fork
 3 spring onion shallots, thinly sliced 
on an angle
 1⁄2 cup coarsely chopped fresh 
coriander leaves and stalks
1⁄2 cup torn fresh mint leaves
1 tablespoon Woolworths Select 
peanut oil
 1 lime, fi nely grated rind and juice

Prep mins: 20 Cook mins: 15 Serves: 4

Prep mins: 30 plus 5.5 hours freezing
Cook mins: 10 Serves: 6 Prep mins: 10 Cook mins: 10 Serves: 4

Prep mins: 20 Cook mins: 15 Serves: 4

Method: 
1. Season the chicken breasts with 
sea salt, cracked pepper and a 
tablespoon of extra virgin olive 
oil, toss to combine. Heat a large 
frying pan over high heat. Add 
chicken, cook turning for 3 minutes 
each side or until cooked through. 
Transfer to a plate to rest for 5 
minutes.
2. Preheat oven to 180°C. Place 
bread on a baking tray, toss with 2 
tablespoons olive oil, then bake for 
6-8 minutes until golden. Cool. 
3. Combine vinegar, mustard, 
garlic, anchovies, capers and 
remaining 1�4 cup oil in a medium 
bowl. Whisk to combine. Season.  
Add tomatoes and onion and 
marinate in the dressing.
4. Meanwhile, slice the chicken. 
Just before serving, add chicken, 
bread, mint and basil to tomato 
mixture in bowl. Spoon onto a 
pla� er and sca� er with pepitas.

3. Top dough with another sheet 
of baking paper and roll out until 
5mm-thick. Using 7cm round 
pastry cu� er, cut out 12 rounds, 
re-rolling as necessary. Place on a 
large tray lined with baking paper 
and refrigerate for 15 minutes or 
until fi rm. Preheat oven to 180°C 
fan forced.
4. Bake biscuits for 8-10 minutes 
until dry to the touch. Cool for 10 
minutes, then transfer to a wire 
rack to cool completely.
5. Remove ice-cream from freezer 
and fi ll a small heatproof bowl 
with hot water. Dip the 7cm round 
pastry cu� er into water and cut 
out an ice-cream fi lling. Place 
ice-cream on top of one biscuit, 
sandwich with another biscuit 
and place on a tray. Repeat with 
remaining biscuits and ice cream. 
Transfer tray to the freezer and 
freeze for at least 30 minutes 
before serving. Dust with cocoa 
powder and icing sugar to serve.

2. Combine 1 tablespoon oil, lime 
juice, cucumber, sugar and coriander 
in a bowl, mix to coat. Arrange pak 
choy and salmon on a pla� er with 
cucumber salad and sca� er with 
fried shallots. 
Serve. With coconut rice on the side 
(see tip below). 

Method:
1. Whisk lemongrass, chilli, lime juice, 
fi sh sauce, oil and brown sugar 
in a large bowl. Thread prawns 
individually onto soaked bamboo 
skewers tail end fi rst. Lay the 
skewered prawns in a baking dish 
and pour over the marinade. 
2. Heat barbecue grill plate to 
medium-high. Brush pineapple with 
a li� le oil. Cook pineapple slices and 
whole chillies for about 1 minute on 
each side or until the pineapple and 
chillies are caramelised but not burnt. 
Transfer to a plate. Cool slightly. 
3. Meanwhile, add prawn skewers 
to grill plate. Cook, turning for 2-3 
minutes or until opaque Transfer to a 
plate. Coarsely chop pineapple and 
chillis and place in a bowl. Add spring 
onion, coriander, mint, oil, lime juice 
and rind. Season with fi sh sauce and a 
pinch of brown sugar, to taste. 
4. Serve prawns with the pineapple 
salsa, garnish with bean shoots and 
coriander sprigs.

TIP: You can replace chicken breasts with 2 cups shredded cooked 
chicken, or it can be made into a hearty vegetarian dish by grilling slices 
of haloumi in place of the chicken and anchovies.

TIP: To make coconut rice, combine 
11⁄2 cups water and 270ml can 
coconut milk in a medium saucepan 
on the barbecue wok burner. 
Add 11/4 cups basmati rice and a 
good pinch of salt. Bring to a simmer, 
stirring occasionally and cook for 
10 minutes. Place lid on pan, turn 
off  heat and stand for 3 minutes. 
Fluff  with a fork. Any le� over rice 
can be turned into coconut fried 
rice with fl aked salmon.

TIP: Get fresh tiger prawns 
from your local Woolworths 
supermarket this Easter.

Panzanella Salad 
with Shredded Chicken

Ice-cream Sandwiches Crispy BBQ Salmon with 
Chargrilled Pak Choy

BBQ Lemongrass 
Chilli Prawns

ADVERTISEMENT

To create these delicious recipes and view the how-to videos, visit woolworthsonline.com.au



Cosmo TV

Gourmet Fast

Dolly Doctor

TV Week

Harper’s Bazaar TV

Rugby League Week +

Gourmet Traveller 
Restaurant Guide 2014

Cosmopolitan Australia

Apple, the Apple logo and iPad are trademarks of Apple Inc., 
registered in the U.S. and other countries. App Store is a 
service mark of Apple Inc. *Excludes Cosmopolitan Magazine.

Full 
magazineFREE!

FREE! FREE!

FREE!

FREE!

FREE!

FREE!

GO BEYOND THE PAGES 
OF YOUR FAVOURITE MAGAZINES



BACON BURGER WITH 
HOME-STYLE CHIPS
MAKES 4  PREP 20 MINS + CHILLING  

COOK 20 MINS  PER BURGER 3887kJ

✦  500g pork and veal mince

✦  1 egg, lightly beaten

✦  2 tbsp chopped parsley 

✦  1 green onion, finely chopped

✦  2 cloves garlic, crushed

✦  vegetable oil, for deep-frying

✦  750g potatoes, peeled, cut into chips

✦  1 tbsp olive oil

✦  2 slices tasty cheese, halved

✦  2 rindless bacon rashers, halved

✦  4 rolls, halved, toasted

✦ ⅓ cup tomato sauce

✦  4 butter lettuce leaves

✦  1 large tomato, thinly sliced

1 In a large bowl, combine mince, egg, 

parsley, onion and garlic. Season. Shape 

mixture into 4 patties. Chill.

2 Deep-fry chips 3-4 minutes in hot oil until 

just tender but still pale in colour. Drain.

3 Cook patties in hot olive oil 8-10 minutes, 

turning once. Top with cheese, cook 1 minute.

4 Cook bacon 1-2 minutes until crisp. 

5 Deep-fry chips a further 2-3 minutes until 

golden brown and crisp. Drain. Transfer chips

to paper towel and season. 

6 Spread one side of each roll with tomato 

sauce. Top with lettuce, tomato, patty and 

bacon. Finish with remaining half of roll. 

Serve with chips.
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$2.90
PER  

SERVE

✦  2 cups burghul, plus 1 cup soaked extra

✦  3 cups boiling water, plus 1 cup extra

✦  2 tbsp olive oil

✦  350g beef mince

✦  1 onion, chopped

✦  2 tbsp almonds, chopped

✦  2 tbsp currants

✦  1 lemon, grated zest, juice

✦  ¼ cup chopped parsley

✦  oil for shallow frying

✦  6 roma tomatoes, sliced

✦  ¼ cup mint leaves

✦  balsamic glaze, to drizzle

1 Soak burghul in boiling water. Cover. Set 

aside 10 minutes until liquid absorbs.

2 Heat oil on high. Brown mince 4-5 minutes. 

Add onion, almonds and currants. Cook  

5 minutes. Stir in lemon zest and juice. Stir  

in parsley. Cool.

3 Process soaked burghul. Add water to make paste.

4 Divide paste into 12 pieces, roll into a ball. 

Make an indent in the centre with your finger. Fill 

with mince mixture, rolling ball to enclose filling. 

5 Heat oil on medium. Fry kofta 4-5 minutes. Drain.

6 Toss with remaining burghul, tomato and mint. 

Drizzle with balsamic glaze to serve. 

KOFTA WITH BURGHUL & TOMATO SALAD
SERVES 4  PREP 15 MIN  COOK 40 MINS  PER SERVE 3584kJ

 BUDGET 
DINNERS

$3.75
PER

SERVE

EVERYDAYFOOD

FOR ALL YOUR SEAFOOD NEEDS  
OM the

 h
y



POLENTA CAKES 
WITH CHIPOLATAS
SERVES 4  PREP 20 MINS + CHILLING 

COOK 30 MINS  PER SERVE 2016kJ

✦ 3 cups water

✦ 1 cup instant polenta

✦ 2 zucchini, grated

✦ ½ cup grated parmesan 

✦ 1 tbsp chopped rosemary

✦ 2 tbsp oil

✦ 8 chipolatas

✦ 1 small leek, thinly sliced

✦ 1 clove garlic, crushed

✦ 400g can diced tomatoes

✦ green salad, to serve

1 Spray a 22cm square cake pan with oil. 

2 In a medium saucepan, boil water on 

high. Gradually pour in polenta, whisking. 

Reduce heat to medium. Cook 1-2 minutes, 

stirring, until thick and bubbling. Stir in 

zucchini, parmesan and rosemary. Season. 

Pour mixture into pan and chill 1 hour. 

3 Using a 6cm-round cutter, cut out rounds 

from firm polenta.  

4 Heat half oil on medium. Cook chipolatas 

6-8 minutes, turning, until cooked. Remove 

from pan. Cook polenta in 2 batches 

2-3 minutes, each side, until golden. Cover.

5 Meanwhile, heat remaining oil on 

medium. Saute leek and garlic 3-4 minutes. 

Stir in tomatoes and simmer 4-5 minutes. 

6 Serve polenta cakes with chipolatas, 

tomato mixture and salad.

$2.94
PER

SERVE

$2.75
PER

SERVE

CREAMY CHICKEN, CORN 
& MUSHROOM RISOTTO
SERVES 4  PREP 10 MINS  

COOK 35 MINS  PER SERVE 2417kJ

✦ 4 cups chicken stock

✦ 1 tbsp olive oil

✦ 250g chicken breast, 2cm cubes

✦ 30g butter

✦ 250g cup mushrooms, thinly sliced

✦ 1 corn cob, kernels removed

✦ 1 onion, finely chopped

✦ 1 clove garlic, crushed

✦ 1 ½ cups arborio rice

✦ ¼ cup cream

✦ ¼ cup grated parmesan 

✦ 1 tbsp chopped parsley 

✦ crusty bread, to serve

1 In a medium saucepan, bring stock to the 

boil on high. Cover and keep warm.

2 Meanwhile, in a large saucepan, heat oil on 

high. Saute chicken 3-4 minutes until evenly 

browned and cooked through. Set aside.

3 In same pan, melt butter on medium. Saute 

mushrooms, corn, onion and garlic 3-4 minutes 

until tender. Add rice, stirring 1 minute to coat.

4 Add hot stock to rice, 1 cup at a time, stirring 

between each addition until all liquid is absorbed 

and rice is tender (about 20 minutes). Mix in chicken.

5 Remove from heat. Stir in cream, parmesan 

and parsley. Season. Set aside, covered, 

2 minutes. Serve with crusty bread.

✦ COOKING TIP When reheating leftover 

risotto, add a little extra hot stock or water.

FRITHUWED
SATAY BEEF & NOODLES
SERVES 4  PREP 20 MINS   

COOK 15 MINS  PER SERVE 3397kJ

✦  2 tbsp peanut oil

✦  400g beef rump steak, trimmed, 

thinly sliced

✦  1 onion, wedges

✦  2 cloves garlic, crushed

✦  2 tsp grated ginger 

✦  1 capsicum, seeded, thinly sliced

✦  200g green beans, trimmed, sliced

✦  400ml can coconut cream

✦  ½ cup crunchy peanut butter

✦  2 tbsp sweet chilli sauce

✦  1 tbsp soy sauce

✦  200g packet rice noodles

✦  2 boiled eggs, peeled, halved 

1 In a wok or large frying pan, heat half 

oil on high. Stir-fry beef in 2 batches, 

1-2 minutes each, until well browned. 

Transfer to a plate.

2 In same wok, heat remaining oil on high. 

Stir-fry onion, garlic and ginger 1 minute. 

Add capsicum and beans. Stir-fry 2 

minutes until tender. 

3 Stir in coconut cream, peanut butter 

and sauces until smooth. Bring to simmer.

4 Meanwhile, in a heatproof bowl, cover 

noodles with just-boiled water. Soak 

5 minutes until softened. Drain well. 

5 Return beef to pan with noodles and  

stir-fry 2 minutes to heat through. 

Serve topped with eggs. 

$3.85
PER

SERVE

  THIS EASTER
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One to follow…

Decadent and
delicious, we’re
bringing this retro
classic back. It’s the
perfect after-school
snack or sweet treat!

Banana-choc
milkshake
MAKES 2

■ In a blender, combine
2 bananas, 2 scoops
choc-swirl ice-cream,
1 cup milk and 1 tbsp
chocolate malt powder.
Blend until smooth
and frothy. Pour into
chilled glasses. Top
with an extra scoop
of ice-cream.

MOREISH
MILKSHAKES

TO SCOFF SOME
HOTCROSS
BUNS
Easter’s
still a
couple
of weeks
away, but
we're tucking
into seasonal
treats early. For
a twist on a much-
loved favourite, try Jamie
Oliver’s Scrumptious Stem Ginger
Hot Cross Buns – packed with
zesty fruit and tangy ginger. Grab
a four-pack for $5 at Woolworths.

TO SCOFF SOME

HEY, IT’S OK!

Corkscrew corner
This kitchen staple has had  
a fun and quirky makeover.  

We’ll drink to that!

vandyke
To cut zigzags into the edges  
of fruit and vegetable halves, 
such as oranges, tomatoes or 
lemons, for use as a garnish.

Kitchen HQ All the latest tips, 

tricks and trends 

for foodies

Kate Gibbs, granddaughter of 

Aussie cooking royalty Margaret 

Fulton, fills her Instagram feed 

with so many mouthwatering 

dishes, she’ll have you striving 

to achieve new heights 

in the kitchen. From hearty 

cakes to decadent desserts and 

yummy cheese snacks, you’re 

about to come down with 

a serious bout of food envy. 

Until
$24.95

 Amalfi
Homewares

$26.95

 Yellow
Octopus

$12.99



 YOU NEED THIS EASTER

2

Easter eggs
MAKES 4

Make your own
this year with a
simple, inexpensive
chocolate mould…

1 Place 200g dark, milk

or white chocolate in a

microwave-safe jug.

Microwave on medium-

high (70 per cent) for

30-second bursts, stirring

after each, until melted.

Pour chocolate into

an 8-hole egg mould. Tap

gently on bench to release

air bubbles. Allow to set.

2 Turn mould over and

gently tap to remove

chocolate halves.

3 Brush flat side of

one half with a little

extra melted chocolate

and press together

with remaining halves.

Store in an airtight

container in the fridge.

1

2-MINUTE 
MASTERCLASS

Did
you know?

A lemon or lime taken
straight from the fridge is

harder to squeeze than one at
room temperature. Get more

juice by microwaving for
20 seconds before

squeezing

Add some zing to these vitamin-rich
hot chips with a chilli-lime salt – it’s 
easy to make and absolutely delicious!

SERVES 4  PREP + COOK 35 MINS 

1 Preheat oven to very hot, 220°C. Line 

two baking trays with baking paper. 

2 Cut 1kg sweet potato into 8cm lengths, 

then into 1cm-thick chips, and toss in oil. 

Place chips in a single layer, not touching, 

on prepared oven trays. Roast 15 minutes. 

Turn and roast a further 15 minutes, 

until lightly browned.

3 CHILLI SALT In a dry frying pan, toast 

2 tbsp sea salt flakes, 2 tsp finely grated 

lime zest and 1 tsp crushed chilli flakes over 

a low heat until dry. Toss gently through 

chips. Serve with mayonnaise or aioli.

How to jazz up your sweet potato fries

3

1 Boil 1kg chat potatoes

in a large saucepan 

until tender but still 

firm (do not overcook). 

Quarter potatoes while 

still warm, and leave to 

cool in the fridge.  

2 Once potatoes have 

chilled, add ¼ cup roasted 

and chopped macadamia 

nuts, 1 tbsp small capers 

(drained), 1⁄2 tsp river mint 

and 1⁄2 tsp native basil.

3 In a small bowl, mix 

4 tbsp olive oil, 2 tbsp 

red wine vinegar and 

1 tbsp lemon juice. 

Add 4 finely sliced 

shallots and 1⁄2 diced 

red capsicum. Season 

with 1⁄4 tsp ground 

pepperberry and salt. 

Pour over potatoes and 

toss gently to combine.

Recipe from Planet  
To Plate: The Earth  

Hour Cookbook, $49.99 
(purchase online at 
earthhour.org.au)

OLD 
FAVE, 
NEW 

TWIST

Macadamia & potato 
salad with capers

SERVES 4  PREP 40 MINS

We just love a good potato salad – which  

is exactly why we couldn’t go past chef  

Mark Olive’s tricked-up version. It’s the ideal 

side to chicken or fish. We advise making extra and 

taking the yummy leftovers to work… 



7 8

5 6

1 2

3 4

Doughy and cheesy, this tasty loaf is a true

crowd-pleaser – and it freezes really well, too!
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SERVES 6-8 PREP 30 MINS

COOK 35 MINS

PER SERVE 2308kJ COST $$  

✦  1 cup warm water

✦  ⅓ cup warm milk,  

plus 1 tbsp extra

✦  ⅓ cup olive oil

✦  2 x 7g sachets dried yeast 

✦  4 cups plain bread flour

✦  1 tsp salt

✦  ⅓ cup sweet chilli sauce 

✦  1 cup grated cheddar 

✦  1 green onion, finely sliced

✦  2 tbsp sesame seeds 

✦  sea salt flakes, to sprinkle

1 In a jug, combine water, milk and 

oil. Sprinkle yeast over. Set aside, 

covered, 5 minutes, until foamy.  

2 In a large bowl, sift flour and salt. 

Pour in yeast mixture and stir to 

Sweet chilli & cheese

a soft dough. Turn out onto a lightly 

floured surface. Knead 10-12 

minutes until dough is smooth and 

elastic. Place in a lightly greased 

bowl. Cover with plastic wrap and  

a tea towel. Prove in a warm place, 

45 minutes, until doubled in size. 

Preheat oven to hot, 2000C.

3 Punch dough down with fist  

to release gas. Knead a few  

minutes until smooth.  

4 Using a lightly floured rolling pin, 

roll dough out to a 25 x 35cm oval.  

5 Spread sauce down centre of 

dough, leaving 3cm border. Sprinkle 

with cheese and onion.  

6 Transfer to a large sheet of baking 

paper on a chopping board. Score 

angled slits along both sides of 

filling at 2cm intervals. 

7 Cross lengths one over the other, 

alternating between sides to cover 

filling. Fold both ends over, tucking 

overhang underneath. 

8 Transfer to an oven tray. Brush 

with extra milk. Sprinkle with seeds 

and salt. Bake 30-35 minutes until 

golden and sounds hollow when 

tapped. Cool on tray. Tear off 

slices or cut with a knife.

pull-apart

Bread is one d
ough that benefi

ts 

from being handled firm
ly – 

kneading develops the gluten to 

give the bread
 structure

STEPBYSTEP

64 WD 



BEFORE AFTER 6 WEEKS

Build semi-permanent colour & grow up to 
72% longer looking lashes in just weeks 

INITIAL TIME

The ultimate proof: PROTOX is so powerful, it can even make Botox look better!

2 MONTHS 6 MONTHS

y
PROTOX



Brighten

up your outfit

with a bold

accessory combo.

These bargain beauties

– but won’t

he ban

fit the bill –

break th nk!

Sensational
SHOES& BAGS

Next $48

Next $44

MRP $5.60

MRP $12.40

Colette by Colette Hayman $22.95

Tony Bianco $99.99

MRP $20.40

MRP $11

I Love Billy at 
Styletread $69.95

Crocs $69.99

Colette by Colette Hayman $24.95

Colette by 
Colette 

Hayman 
$24.95

Colette by 
Colette 

Hayman 
$19.95

MRP $12.40

66 WD 

FASHION

All under
$100!



Crocs $79.99

Converse $90

Condura $59.95

Atmos&Here
at The Iconic

$39.95

STOCKISTS Boden bodenclothing.com.au Colette by Colette Hayman colettehayman.com.au Condura condura.com.au Converse converse.com.au
Crocs crocsaustralia.com.au Jendi jendi.com.au Kardashian Kollection kardashianshoes.com.au MRP mrp.com Next next.com.au Peters of Kensington

petersofkensington.com.au Styletread styletread.com.au Target target.com.au The Iconic theiconic.com.au Tony Bianco tonybianco.com.au

Ko Fashion at
Styletread $59.95

MRP $20.40

Boden $78

Target $15

Next $51

Condura  
at Peters of 
Kensington

$46Kardashian 
Kollection 

$99.95

MRP 
$9.60
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Step up your nail game with the new

season’s hottest talon trends

BEAUTY

Choose
winning
colours

Get arty

Shape up

Ace your 
base

Autumn

1

2

5

4

3

NAILED!

2

1

2

3

1

4

“The palette for autumn and 

winter is full of loud, bold 

colours like berry, burgundy 

and shimmery variations,” says 

Sally Hansen nail expert Alison 

Bowhill-Hayes. Also expect 

muted shades such as grey, 

midnight blue, brown and gold.

“Your manicure won’t look

great if you only paint over

your nails and don’t take

care of them,” says Alison.

“Give them 5 minutes of

grooming – think trimming,

shaping and moisturising

cuticles – each week, rather

than trying to find half an

hour once a month.”

This season’s

must-have nail

shape is natural-

looking almond.

Remember, the longer your

nails, says Alison, the weaker

they become. Keep the length

just above the end of the finger,

with the white tip no longer

than 3mm. TRY Manicare

Sapphire Nail File $4.70

“Nail embellishment is becoming far more subtle,”

says Alison. “Think a nude nail with a pretty silver

line over the top – but nothing too dominating.”

If you want your 

nail colour to last, 

use a clear base 

coat and follow 

with two coats 

of your desired 

shade. Then add 

a top coat to 

seal and 

protect. But 

you don’t need 

to add the top 

coat straight 

away, says 

Alison. “A slick 

of colour looks  

great on its 

own the first 

day – brush on 

a top coat the 

next day.”

ATTENTION
nail addicts!

Obsessed with keeping your

fingertips looking salon perfect?

We love Remington’s

14-piece Flawless

Nails Manicure

& Pedicure Kit

$49.95 – now you

can polish, smooth

and shape at

home!

Keep your
nails hydrated
When fingernails dry out, they

shrink, chip and peel. Give them

a welcome moisture boost with

a vitamin E cream, almond oil or

bio oil. Before applying polish,

wipe away cream or oil residue

using nail polish remover or

it won’t stick. TRY The Body

Shop Vitamin E Hand &

Nail Treatment $15.90

TRY 1.Revlon Nail Enamel in 

Artsy $13.95 2.Sally Hansen 

Complete Salon Manicure in 

Wine Not $14.95 3.Ulta3 Nail 

Colour in Gold Rush Fever $2 

4.OPI Nail Lacquer in Dark 

Side of the Mood $19.95

TRY 1.Cutex 

2 in 1 Base Coat 

$7.50. 2. Designer 

Brands Top 

Coat $6.99

Show 
them
some 
TLC
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“I�WANT�A�
FLAWLESS�

FINISH�
WITHOUT�

AN�AIRBRUSH”

Olay Total Eff ects Pore 
nimizing CC Cream.
tantly reduced the 
look of pores in 

0% of women.*

y 7 benefi ts in 1 cream, 
for an even tone
younger looking skin.

New O
Min
Ins

Enjoy

and 

YOUR�BEST�BEAUTIFUL™
Your best beautiful begins at Olay.com.au
*As assessed by expert graders.



AU

d t t nd supe cts to buy
Beauty uzz

Make like Miranda Kerr and Julia 

Roberts and change your hairstyle 

without spending a cent by varying 

the position of your part. A deep side 

part with sleek locks or wavy tresses 

will instantly create a sexy look, 

while a middle part flatters most face 

shapes and drops years off your age.

Play your part 

A smart tinted moisturiser

gives light coverage and brig

n with illuminating particles.

Nature BB 5-in-1 Miracle Cre

C Not as heavy as foundation,

elp even out skin tone and conc

dark or red spots. TRY Palmer’s

Color Correcting CC Cream

with SPF 15 $12.99

the question we’ve

n asking ourselves

he difference

BB and CC cream?

BB vs

Brush 
up your 
photos
Hunting for a 
unique gift for that 
selfie-obsessed 

friend who has to look 
perfect in every shot? 
Introducing the selfie 
brush! All you do is 
slip an iPhone into 
the back, then use the 
brush to style your 
hair, check your ’do 
in the mirror 
then turn 
it around 
and take 
the shot. 
It works 
with the 
iPhone 5 
and 5S 
and 
comes 
in pink, 
purple 
and black. 

Wet Brush 
Selfie Brush 
$19.95

BTW

Soothe your skin with an easy-to-make spray-on toner

you can store in the fridge. Whenever your skin needs

a pep-me-up, just give your face a quick sprit

1 Pop half a peeled and chopped cucumber,

3 tbsp witch hazel and 2 tbsp water in

a food processor and blend until smooth.

2 Remove any pulp with a sieve and pour

the homemade toner into a spray bottle.

3After cleansing, spray it onto your face,

then apply moisturiser. Store in the fridge.

tz.

e

MASTERCLASSMM2-MINUTE

DIY toner

The llatest trends to try andThe llatest trends to try and

Side vs 
straight

 If you’ve run out of eyeliner, 

don’t panic! Wipe a stiff 

eyeshadow brush against 

your mascara wand and apply 

as you would your normal eyeliner, 

along your upper lash line.
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ecommend using above

everything else? Sunscreen!

Even during the cooler

months, don’t leave  

ome without it.  

SunSense Daily Face  

PF 50+ $14.99
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Get more out of
your shampoo…
… by halving the amount you squeeze out. 
Excess shampoo strips hair of natural oils, 
leaving it lifeless and dry. By cutting down, 
you’ll reduce the damage you’re doing to 
your locks and save money while you’re at it! 

Thinning hair? TRY 1 Kevin Murphy 

Plumping Wash $36.95

Damaged hair? TRY 2 John Frieda Beach 

Blonde Cool Dip Purifying Shampoo $15.99

Blonde hair? TRY 3 Lee Stafford 

Everyday Blondes Shampoo $12.45
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Banish flaky skin Before you go
to sleep, slick on a layer of balm so

when you go to put your lippie on in the
morning, your lips are smooth and ready
for application. TRY 1 Billie Goat Soap

Natural Lip Balm $5.95

Create a smooth base If your lips
are still looking dry, exfoliate them

with a face washer or a gentle granule-
infused balm. The smoother they are,
the longer your lipstick will stay on.
TRY 2 Elf Studio Lip Exfoliator $8

Make it last Dab a lip primer across your
lips and line them entirely with a neutral-

coloured lip pencil, so your lipstick or gloss
has something to grip onto. TRY 3 NYX Lip

Primer $12.95 4 Models Prefer Infinite

Colour Lip Liner in Always Nude $8.99

Colour your pout Intensify your lips
with a splash of colour. Glossy textures

will plump up your pout, while matte
options provide bold, long-lasting results.
Only reapply when the middle starts to
fade, so the lipstick doesn’t build up.

N e 1 Maybelline NY Color Drama
Intense Velvet Lip Pencil in Nude Perfection $9.95  
2 Ulta3 Liquid Shine Lip Colour in Polished $5.95 
Berry 3 Innoxa Classic Colour Lipstick in Blush Berry $14.95 4 Elizabeth Arden Beautiful 
Colour Moisturizing Lipstick in Raspberry $35
Red 5 Australis Moisturising Mineral  
Lipstick in Super Crump $12.95 6 Revlon 
Ultra HD Lipstick in Gladiolus $23.95

Nud

OUR PICK  
New-season shades

Pave the way to 

gorgeous lips with 

these pro tips
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Mysterio 
The world’s best beaches, 

unforgettable food and markets 
you could spend all day exploring…  

Dilvin Yasa discovers this island 
nation really does have it all

With a large
Hindi population,
many Mauritians
worship the goddess
Gayathri at Ganga
Talao temple.

Shop and people watch 
at Central Market in 
bustling Port Louis.

Check out 
traditional Sega 
dancing… and try 
it for yourself!

 Chill out in 
Poste Lafayette 
Resort’s pool (and 
rooms, below).
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us Mauritius
Pat a zebra 
(or a lion!) 
at Casela.

Taste the 
island’s rich 
Creole history 
in its fragrant 
spice-infused 
dishes.

Le Morne Brabat, on 
the south-western 
tip, is the kite-surfing 
capital of the world.

S
troking the back of a lioness 

as she lazes in the warm 

afternoon sun, I glance 

nervously at the large stick 

the ranger has handed me “just 

in case”. Luckily my furry friend 

seems pretty content, only baring 

her teeth to yawn and stretch. 

I tell the ranger she seems relaxed 

and he smiles broadly. “This is 

Mauritius – what did you expect?” 

Melting pot
It’s true, I didn’t know what to 

expect from Mauritius. Other than 

the fact it was once home to the 

elusive dodo, the island nation 

rising out of the Indian Ocean 

– 2000km off the coast of Africa 

– was a complete mystery to me. 

But its jaw-dropping natural 

beauty has made it a favourite 

with European tourists for years.

The island’s fascinating past – 

it was colonised by the Portuguese, 

then the Dutch, then the French 

– adds up to an intriguing cultural 

mix. From the variety of cuisines 

to the eclectic shopping, you’re 

constantly reminded of the 

country’s history.

My trip begins at Casela 

nature park, a 14-hectare 

reserve offering a mini 

safari or your chance to walk 

with big cats (caselapark.com).

Zip-lining is available for the 

adventurous but lunch at Eureka 

(maisoneureka.com), a historic 

French mansion set against the 

backdrop of the nearby Moka 

mountains, is more my speed.

Relaxing in the pretty gardens 

I tuck into curries and coconut 

chutneys reflective of the island’s 

diverse cultural heritage. 

Later I head to the bustling capital, 

Port Louis, a 15-minute drive up the 

road. The vendors at the colourful 

Central Market and popular 

Caudan Waterfront obviously see 

me coming, because when I check 

into The Westin Turtle Bay Resort 

(westinturtlebaymauritius.com; 

from $360 a night) with extra bags, 

I realise I’ve acquired more hand-

embroidered dresses and wooden 

boats than anyone could ever need! 

Beachy keen
Mauritius is famous 

for its beaches, 

so I head east 

to pay my 

respects to 

the island’s 

picture-

perfect white 

sands. I check into the gorgeous 

Centara Poste Lafayette 

(centarahotelsresorts.com; from 

$205) and spend the next couple of 

days swimming at Belle Mare Plage 

and snorkelling around idyllic Ile 

Aux Cerfs. Talk about paradise!

But the highlight for me 

is definitely a two-hour sunset 

cruise along the east coast with 

a glass of sparkling in hand 

(mauritiuscatamaran.com; $50).

Natural wonders
The south-western part of the 

island is all about nature. I visit 

magnificent Hindu temples at 

Ganga Talao (also known as Grand 

Bassin), while 10 minutes down the 

road, Black River Gorges National 

Park offers 50km of walking trails, 

waterfalls and picnic areas. 

I stop for coffee at the stunning 

Seven Coloured Earths, where 

dunes made from seven distinct 

shades of sand look like 

something from a sci-fi 

movie. As I gaze in 

amazement, the 

ranger’s voice comes 

back to me, “This 

is Mauritius – what 

did you expect?”

GETTING THEREAir Mauritius flies from Sydney via Perth from $1849 return. Flying time is 12 hours. The best time to visit is between May and December when the weather is drier and cooler. To plan your trip, head to mauritius.net
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THE BLOCK  

TRIPLE THREAT 

MON-WED  

7.30PM  

NINE

A
fter the stress of

deciding to redesign

the entire top level

of their apartment and move

the location of their main

bedroom and ensuite, Josh

and Charlotte were stoked

with their win.

“The redesign allowed us to

create a master retreat,” says

Charlotte. “With the new

layout as our starting point,

we set about harnessing the

natural light in the room.”

Here, the Blockheads tell

us how to recreate their

clean, classic look.

K
HOME 

Hom 
A haven of how-tos, trends 

Nix that scratch!
Do you have scratches on your 

wooden floorboards or furniture? 
There’s a simple solution – grab 

a walnut and gently rub the  
meat into the scratch until  

it fades away. Genius!

Choc-free 
Easter gifts

Want some alternatives to chockie 

this year? These cute-as-a-bunny 
products will do the trick – and 

they’ll last longer than 
a chocolate egg, too!

DIY style rules
✦ Go with the flow
Stick to a similar

colour palette in the

wet and common

areas to create a

harmonious space.

✦ Spend wisely
Splurge on a quality

bath that makes

a real statement.

✦ Fake it ’til you
make it Choose neutral

tiles for the floor and

back wall to make the

space feel bigger.

✦ Splash out Create

a luxe look with bold

his and hers basins.

✦ Mix your materials
It’s not just about

tiles and glass – try

injecting texture and

softness with timber.

✦ Less is more Keep

the space relaxed

and clean with a few

simple accessories like

candles, flowers and

good quality towels.

Josh & Charlo

Hand wash
Anise Botanical
Skincare $19.95

Candle
Aquiesse $59.95

Candle Buckley
& Phillips

Aromatics $24.95

Lily arrangement
Rogue at Albi

$84.95

3D egg kit
Clever Patch

$6.49 set of 2

Towels
Canningvale

$208.55 set of 9

tte’s
UNLOCKED

Relaxing ensuite bathroom
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One to follow…

e notes
and tricks to try around your home
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Author, blogger and 

interior designer Anna’s 

Instagram account plays 

host to inspirational, 

colourful and eclectic 

rooms, along with 

snaps from her 

travels, lovely 

landscapes 

and beautiful 

architecture. 

It’s like 

an online 

mood board! 

Mister Moss
$52.99

Your questions  

Mask 
Clever Patch

$21.89 for 10-pack

Bunny
Jellycat
$31.95

Treat bag
Illume Design
$19.95 for 12

Hanging planters
3O

F THE BES
T

Don’t bother with 

boring standing pots 

– try these for size!

Etsy 
$63.11

Zanui
$49.95

Q 
My clothes  

pill every time  

I wash them.  

 How can I stop  

this from happening?  
Mary, Castle Hill, NSW

A 
Before washing, 

turn clothing inside 

out, use the gentle 

cycle and only fill the 

machine to 80 per cent 

capacity. When drying, make 

sure the dryer’s on a low 

temperature and take out 

the load as soon it’s dry. 

Friction between dry fabrics 

rubbing together is what 

causes annoying balls.

STOCKISTS  Albi albi.com.au  Anise Botanical Skincare aniseskin.com  Aquiesse everydayluxuries.com.au  Buckley & Phillips Aromatics  

buckleyandphillips.com.au  Canningvale canningvale.com  Clever Patch cleverpatch.com.au  Etsy etsy.com  Illume Design  

illumedesign.com.au  Jellycat isgift.com  Mister Moss mister-moss.com  Zanui zanui.com.au
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pinata pa

Easter

It’s best to hang
the pinata from
a tree but with
a bit of care
you could hang
it indoors from
a ceiling hook.

OK, LET’S START BY COLLECTING
ALL THE THINGS YOU’LL NEED  
TO MAKE YOUR PINATA…
■ Newspaper

■ Balloon (35cm or bigger works best)

■ Vaseline

■ Bowl, to stand balloon in as you work

■  Papier-mache paste  

(see recipe opposite)

■ Butcher’s paper (2-3 sheets)

■ Craft knife

■  Thick string or ribbon, to hang  

(the length will depend on where 

you plan to hang it from)

TO MAKE IT FABULOUS, GRAB 
THESE THINGS TO DECORATE 
■ Paint

■  Coloured crepe or tissue paper

■ Ribbons

■ Glitter

■ Glue stick

NOW FILL IT WITH GOODIES! 
■  Lots of Easter eggs and/or other 

individually wrapped lollies 

■ Confetti

■  Novelty gifts or small toys

CRAFT

You’ve hidden the 

eggs for the hunt… 

now let the kids have 

even more cracking 

fun with a fab pinata!

S
urprise the little ones this 

Easter Sunday by hanging 

a pinata in the garden for 

a twist on the traditional. 

It’s an easy craft activity they’ll 

enjoy getting involved in, too.

Just be sure you give yourselves 

about a week to prep, as each 

papier-mache layer takes 24 hours 

to dry. Time to get crafty!

Your littlies 
will love it!
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1    In a bowl, combine ½ cup flour and

2 cups of cold water. Stir well.

2  In a saucepan, bring 2 cups of water t

the boil. Add flour mixture. Bring bac

to the boil, whisking to avoid lumps.

3  Remove from heat, stir in 3 tbsp  

sugar. Let mixture cool and thicken. 

Once cooled, it’s ready to use! 

TIP Only make the amount of paste  

you need as it spoils quickly, even in 

the fridge. Keep the bowl covered with

plastic wrap when not in use.

First, let’s make the
papier-mache paste
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How to make 
the perfect DIY 
Easter pinata

1 While you’re waiting for the 

paste to cool, tear newspaper 

into 4 x 15cm strips. Don’t cut 

them – the torn edge will give you 

a smoother surface. To tear easily, 

follow the grain of the paper and 

either fold a line to tear along or 

tear against a hard edge.

2 
Inflate the balloon and tie 

a knot in the end. Roughly 

cover it with a thin layer of Vaseline 

(this will make it easy to remove 

later). For stability, sit the balloon 

in a bowl while you work on it.

3 
Pour the cooled papier-mache 

paste into a shallow container. 

Dip newspaper strips into the 

paste and remove excess paste 

by pulling the strip through 

your fingers or against the edge 

of the container.

4 Paste the strips onto the 

balloon at an angle, each 

strip overlapping, until the balloon 

is completely covered. Leave 

a hole about 2cm around the tied 

end of the balloon. Leave to dry 

(each layer takes 24 hours). 

5 Continue this process, doing 

one layer each day, until you 

have four layers of newspaper. 

Finish with one layer of butcher’s 

paper – this gives a blank surface 

to decorate and will stop newsprint 

from bleeding through the paint. 

6 Once the pinata has dried 

thoroughly, remove the 

balloon by holding the tied end 

and pulling it taut. With a blade, 

make a slit in the balloon to 

let the air escape. Keep hold of it 

as it deflates – it will pull away 

from the pinata and you can then 

pull it out through the hole.

7 
Cut a flap and fill pinata with 

goodies. Make two holes on 

either side of the flap and thread 

ribbon through. Tie with a triple 

knot. Reseal flap with tape.

8 
Paint the pinata

Once it’s dry,

decorate with 

paper, ribbons 

and glitter. 

Hang and enjoy!

MATERIALS STEP 4

STEP 5

STEP 
6

STEP 7 STEP 8a STEP 8b

ata.

Decorate baskets 
with name tags 
for the kiddies to 
collect their loot!
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Health HQ
Get motivated with the latest in fitness and wellbeing

Tossing and turning?

Here are three simple

tricks to send you off

into a sound slumber…

KEEP COOL

Our bodies need to

cool down to fall asleep,

research suggests. So, swap

your doona for a light

sheet or, if you have air

con, set your thermostat

between 18-20°C.

CAFFEINE CURFEW

Caffeine can stay in your

system for eight hours or

more, so an afternoon cola

or cappuccino could keep

you wired all night. Ditch 

the caffeine after 2pm. 

WRITE IT DOWN 

Anxiety is a common 

culprit behind poor sleep. 

Fight it with a “worry 

journal” – jot down what’s 

on your mind, then put it 

away before entering your 

bedroom. Revisit your 

woes the next day, well 

before bedtime, and write 

solutions for each concern. 

Always think of your bed as 

a place for relaxation, rather 

than for problem solving.

Before you crack

open that chocolate

bar, imagine

yourself eating

it first – it could

make you scoff

half as much. A

study found that

picturing foods

partly satisfies a

craving for them.

A dash of lemon juice in your green tea can boost the
brew’s antioxidant benefits by up to five times as it
prevents the tea’s antioxidants from breaking down
in your gut. Orange, lime and grapefruit also do the job.

your 
healthy 
habits

SUPER
CHARGE

Health ed’s fave

YOU ALREADY…
Sip on green tea

SUPERCHARGE IT BY… 
Adding fresh lemon juice
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White spots on your nails

don’t signal a calcium deficiency. 

“They come from everyday bumps 

and knocks to the nail,” says 

dermatologist Dr Anne Howard. 

While they may not be pretty, 

they’re harmless and tend  

to grow out or fade in  

a few weeks. 

kids’ leftovers!
Stop eating the

Think it’s a good idea to

finish off your daughter’s

dinner? Think again.

“All that miniature food

adds up – from crusts

on their toast, picking

at their hot chips to

suddenly eating pizza

for lunch just because

the kids are,” says

Nedahl Stelio, author

of Mojo Mama Secrets
(nedahl.com, $9.99). A

few mouthfuls of extra

food could add up to

another 300kJ a day.

Top 
read

ASSSSOOOONNN TTTOOO
ONE MORE

That’s how much 

people who live 

in cluttered 

houses are more 

likely to be 

overweight or 

obese than those 

who keep on top 

of their mess. 

77%
YOUR SWIMMING 

SOUNDTRACK SORTED!

Want to play your favourite tunes 

while you swim? Now you can! 

The Waterfi Waterproofed iPod 

Shuffle is just like a regular iPod 

except its protective covering 

means you can play tracks at  

a depth of up to 64 metres! 
About $200 from waterfi.com

WhWhiti t il

DID YOU KNOW?

Before you cracck

TONIGHT!

Get a better 
night’s sleep

Kicckkk ssuuggaarr ccraviings ffor good

10-second fix!

HEALTH



Heart attack, stroke and blood vessel diseases 
are the leading cause of death in Australia. 

Cardiovascular disease, which covers all these 
conditions, is largely preventable.  

# Cardiovascular disease *heartfoundation.org.au

To find your nearest participating 

chemist, visit www.soulpattinson.com.au 

or www.pharmacistadvice.com.au

in  association with 

From March 12 to April 8, Soul Pattinson Chemist and Pharmacist Advice 
Pharmacy are providing free cholesterol and blood pressure tests to assess your 

risk of cardiovascular disease (CVD). It’s simple, quick and could save your life.

FREE HEART CHECK

BOOK NOW!

 “ Nine in 10 adult 

Australians have at 

least one risk factor 

for CVD
#

 and one 

in four (25%) have 

three or more risk 

factors*.”

 “ Each year over 

55,000 Australians 

suffer a heart 

attack. that’s one 

every 10 minutes*!”



Australia’s most trusted 
celebrity medium

bes
ur

celebrity meddium
Mitchell Cooomb

responds to yyou
concerns and dillem

food PEOPLE
FRESHFRESH

FROM the

happy

“TRY OUR
AWARD-

WINNING
HOT CROSS

BUNS!”

Hot cross bun
varieties available

in four, six and
nine* packs

*Only available in stores
with an instore bakery

Q I met a man in 2013 I have
some feelings for. Is he in my
future or is there someone

else? Will I travel in 2015? Will I get
a good job soon? Desperate To Work

While the feelings you have for this

man are genuine, there’s someone else

you’re yet to meet who’ll be even more

desirable to you. I’m shown that unusual

circumstances will lead to a meant-to-be

meeting of soulmates – it’s a case of being

in the right place at the right time.

July and October are highlight months for

overseas travel. Changes and improvements

to your work situation are possible, but

you’ll have to get the ball rolling.

Q Our son had his heart set on
joining the army but at his 
last interview he was told 

he’s not ready and should come 
back in 12 months. He’s devastated.

Will he try again or find another 
job interest? We worry what the 
future holds for him. Concerned Parents

While your son is a dedicated and determined 

young man, being knocked back from joining 

the army on the grounds of not being ready 

has happened for a much higher reason. 

Not only has it offered your son a valuable 

life lesson, it’s given him the time to explore 

other possibilities and re-evaluate what he 

wants most out of life. He’ll find another job 

to fill in time, but his passion for the army 

will overrule. I see him returning twice 

before being accepted on his third go.

Q My 40-year-old Libran son 
has no social life but he’s 
a charming, likeable person. 

He was divorced after a short 
marriage. All he does is work and 
sleep. Do you see anything good 
on the horizon for him? Virgo Mum

Mitchell’s super tip

Are ghosts and 
spirits the same?
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PSYCHICWORLD

There is a vast difference between a ghost and 
a spirit – but you’d be forgiven for mixing the two. 
In my experience, a ghost is a leftover psychic imprint 
from a series of events that took place in the past. 
Usually sad and horrific events cause a ghost 
memory to imprint itself and play out over and 
over, but it’s simply the remnants of a memory. 

A spirit, on the other hand, is a soul that has 
walked upon the earth’s plane. They can send us 
signs, deliver messages of hope, reassurance and 
make their loving presence known. We are all spirits 
in physical bodies and, as I often say, there is no 
death – we simply change address when it’s time. 
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Deep down your son is still heartbroken

from his marriage all that time ago. He’s

thrown himself into work as his way of

coping and has never really stopped to

consider what would bring him happiness.

While he appreciates the help and efforts

both you and your husband have gone to,

he really needs his space right now in order

to make positive life changes. 

October will see him beginning to expand

his social circle of friends, with invitations

and good times to be had. Down the track

he’ll find true happiness with that

special someone but, given the past,

it’s something he’s not prepared to

rush into.

Q My daughter has 
been trying for years
to have a baby. Can you

see her with a little bundle of joy? 
Will my son find his perfect match? 
And are there any messages for 
me from heaven? Brisbane Reader

When I tuned into a photograph of Fifi Box, 
I saw a pregnancy glow around her and 
heard the pitter-patter of tiny feet. I saw 
that Trixie will have a baby brother. Grant 
Kenny will spend more time by Fifi’s side 
and will be extremely supportive through 
the pregnancy. Will he be the father? 
I’m not 100 per cent sure, but he’ll be 
there supporting Fifi either way. 

Fifi’s very intuitive and compassionate 
and she’s in touch with her emotions,  
so she knows what she wants out of life 
and that involves having another child.

Love and more
babies for Fifi!

Write to Mitchell Coombes at Woman’s Day, GPO Box 5245, 

Sydney, NSW 2001 or email womansday@bauer-media.com.au

track

SEE
MITCHELL

COOMBES LIVE!
Visit mitchell

coombes.com for
tour dates!

An older lady in the spirit world is 

holding a baby in her arms, along with 

a blue baby blanket. She tells me 

when the time is right she’ll guide the 

soul of a baby boy into your daughter’s 

arms, and she’ll be a terrific mother. 

Your son will eventually settle down 

with his ideal match, but not anytime 

soon. He’s still working out what he 

really wants out of his life, but he’ll 

find the happiness he’s been  

searching for. 

Upstairs has a great deal of love 

for you and for your children and 

they’re asking you to look after  

yourself and put yourself first for once.  

They’re saying you deserve the best.

Q My husband and I can’t 
agree on where to live 
and it’s taking a toll on 

our marriage. What do you see 
in terms of property for us? 
We’re not confident in the 
area we live. New Nest 

The reason you’re having a hard time 

agreeing is because there’s another 

option you’ve both overlooked that 

would be desirable to you both. 

Please revisit and reconsider 

anything you’ve previously ruled 

out in terms of areas to settle in. 

While this is a decision only the 

two of you can make, I do know  

you’ll end up living in a home that 

overlooks water or is close to the water’s 

edge, because I can taste and smell the  

sea air. You will both settle and be very 

happy there.

SEE
AMANDA DE

WARREN LIVE!
Visit amandade
warren.com for

event info

Isis and Satine 
(below) may live 
together, but 
they’re not the 
best of friends.

If you’d like a reading, email womansday@bauer-media.
com.au with your name, photo and phone number

Animal medium Amanda  
De Warren speaks with 
Chanel’s cats Isis and Satine
AMANDA SAYS Before I connect to  
Isis and Satine, they’re already arguing. It seems 
normal for them so I just tell them to be quiet 
and talk to me one at a time. 

They tell me they’re older cats but are in very 
good shape. However, they don’t get along most 
of the time. They’re not related – Satine came in 
first, then Isis six years later. Isis says she was 
abandoned by her former owners and on the 
streets for a while until Chanel and her husband 
took her in when she was 9. Satine was a kitten, 
and she’s now 13 and in very good shape with 
the energy of a much younger cat. Isis says  
she has a minor heart problem – her heart 
occasionally skips a beat – but it doesn’t bother 
her. They both have plenty of energy but Satine 
will only play with Isis if she feels like it. 

They say they’re indoor cats and have a 
balcony to play on. Satine says she loves her 
daddy and Isis says Chanel is her favourite. 

Isis is easygoing, while for Satine, everything 
has to be on her terms. I explain to 
Satine that Chanel, her hubby 
and Isis want peace in the 
house. She’s thinking about it 
but she’s very headstrong and 
you can’t tell her what to do. 
They say there are no human 
children in the apartment 
because they are the children!

CHANEL SAYS Our cats have such big 

personalities. Satine has the energy of a kitten 

and is a bully. She does what she wants when 

she wants! I wanted to find out why she’s so 

naughty and ask her to stop. I find it funny 

that they were arguing – it’s spot-on!

d
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You give so much to others, but what about
you? Whether it’s book clubs, bubble baths
or a sanity-saving exercise, make time for
yourself. Be wary of an extravagant purchase
and save your hard-earned cash for a relaxing
holiday or new hairstyle – as your social life
picks up speed, you’ll want to look your best!

Pisces FEB 20 – MAR 20

Feeling stressed? Don’t take it out on your
nearest and dearest. Instead, lose yourself in
an escapist book, catch a comedy or enjoy an
extravagant meal with friends. A reflective
mood could see you pulling out sentimental
photos and trinkets this weekend, or a friend
might take you on a trip down memory lane.

Aquarius JAN 21 – FEB 19

Life is anything but boring right now.
With two eclipses in the works, emotions are
running high, but you’ll find out where you
stand. On a cheerier note, a precious gift
or heirloom is heading your way. Your
matchmaking skills look impressive this week,
so why not play cupid for a single friend?

Aries MAR 21 – APR 20

Welcome to the week of solutions! As people
open up about their feelings, conversations
take a serious turn; you might be offered an
unexpected apology, or a work meeting could
pave the way for progress. Antiques and retro
homewares prove irresistible this weekend,
along with the charms of an older man.

Taurus APR 21 – MAY 21

Family dramas may be causing headaches
but socially it’s all systems go. Stimulating
people come out of the woodwork and new
friends head your way. Singles, look out for
a cultured person who appreciates good
food. Gorgeous homewares flag you down 
– and why not? They’ll come in handy! 

Gemini MAY 22 – JUN 21

Try to be patient, Leo. A dream is moving
closer but your plans still need tweaking.
Some Big Cats benefit from brushing up
their skills over the cooler months, possibly
in a creative area. Spend extra time with the
kids this weekend, maybe in the kitchen or
getting crafty. Many hands make fun work!

Leo JUL 24 – AUG 23

You may be busy, but if stress levels are
spiking, do make time to see friends. Things
should settle after the Easter eclipse, so hold
off on major decisions or purchases and enjoy
some old-fashioned fun – think concerts, card
nights and dancing. If a money proposition
sounds too good to be true, it probably is.

Cancer JUN 22 – JUL 23

Forget about being sensible
yes to an off-the-wall idea. It could be a glitzy
night on the town, sailing, yoga or even an
unplanned trip away. An upcoming event
should run smoothly, provided you don’t let
a hyper-critical person ruin your mood. If
the stress is getting to you, call in some help.

Libra SEP 24 – OCT 23

Use your creative flair to liven up your life!
Rearrange the furniture, then frame some
photos or kids’ artwork. To attract fun and
laughter, display them in the western part of
your home. Your inventive ideas could win
accolades at work, so speak up and, if you’re
feeling ambitious, dress for success!

Sagittarius NOV 23 – DEC 22

Easy does it, Scorpio. As passions flare,
a hidden side could be revealed. Don’t rush
into making hasty decisions – you’ll know
where you’re heading within two weeks. There
are strong feelings on the love front, with
good news for long-term couples. Sensual 
stars make a little loving go a long way.

Scorpio OCT 24 – NOV 22

You’re a sucker for anything old and beautiful.
Car boot sales feel like goldmines this week,
but with your extravagant streak flaring, it’s
best to take along a friend. Mercury activates
your community spirit, making concerts and
sporting events fun. Parents, get the kids
involved in a project, like redecorating a room.

Capricorn DEC 23 – JAN 20

HOROSCOPES

It’s time to get your house in order, literally.
Clear-outs unearth some valuable items
and misplaced paperwork. With security
playing on your mind, it’s an ideal time to
reassess loans and legacies. Why not plan
a food-focused holiday? Your feet are itchy 
and your taste buds are finely tuned.

Virgo AUG 24 – SEP 23

 B me redicts your heavenl
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Wild rides & Wildlife

The Dreamworld Wildlife Foundation is one of the
largest zoological contributors to wildlife conservation
in Australia. To help support the Dreamworld Wildlife
fund, book a Dreamworld wildlife experience, adopt
an animal or donate at www.dwf.com.au

ADVERTISEMENT

DID YOU KNOW?
With only 400-600

estimated bilbies left
in QLD, Dreamworld
Wildlife Foundation

is also taking the
lead in the captive
breeding program

for this rare and
endangered species.

Promotion commences March 23, 2015 and closes 11.59pm (AEST) April 07, 2015. For further information regarding individual entry periods, open and closing dates and times, please see the full terms 
and conditions at womansday.com.au. One entry permitted per person. Open to all Australian residents aged 18 years and over. See http://www.bauer-media.com.au/privacy.htm Privacy Notice. If you do not 
want your information given to any other organisation not associated with this promotion, please indicate this clearly on your entry. The Promoter is Bauer Media Pty Ltd (ABN 18 053 273 546).

Dreamworld are looking for a name for their new Baby Bilby. The name must be of Aboriginal 
and Torres Strait Islander origin, email your answer to WomansDayPromotions@bauer-
media.com.au and tell us “What would you name Dreamworld’s new male Baby Bilby and 
why?” It’s that easy, so get your thinking caps on and enter now!

HOW TO ENTER

A
s the winner of this fantastic prize you get the chance to name Dreamworld’s
Baby Bilby, plus enjoy three nights’ accommodation at Paradise Resort
Gold Coast, including return airfares airfares for two adults and two children,
along with four days’ car hire. Enjoy unlimited entry to Dreamworld and

WhiteWater World and an exclusive meet and greet with Dreamworld’s Baby Bilby.

Plus the opportunity to be a ranger for the day at Dreamworld Corroboree – where
you’ll spend the day behind the scenes getting up close and personal with all of
Dreamworld’s wildlife at one of Queensland’s largest wildlife parks.

Name Dreamworld’s Bilby and

WIN
To celebrate Easter and the Easter Bilby, we are giving you the

chance to name Dreamworld’s Baby Bilby and win a family holiday to
Dreamworld to meet our latest arrival to the bilby family.

A FAMILY HOLIDAY
TODREAMWORLD

Prize
valued at

over
$5,000

Dreamworld Corroboree is one of  the largest wildlife parks in 
South East Queensland, with hundreds of  native animals. Families 
can roam with the kangaroos; have their photo taken with a koala 
or giant snake; and see our newest editions including a baby bilby, 
young Tassie devils, dingo pups and so much more. For a truly 
unique wildlife encounter, guests can book ahead to feed a giant 
croc and get up close and personal with our dingo pups or wombat.   



listThe latest and greatest products out right now.   
Put these must-have items at the top of your list!

TOP OF YOUR
WOMAN’S DAY

ADVERTISEMENT

A BEAUTIFUL GIFT FOR
SOMEONE YOU LOVE
The Fairywren is one of Australia’s
most precious jewels of nature, and it
now comes showcased in a beautiful
Fabergé-inspired musical egg. This
Bradford Exchange exclusive design
captures this feathered friend in all its
vibrant splendour. To order this unique
treasure of the garden, simply visit
bradford.com.au/fairywren

IT BURNS WHEN I
WEE – HELP ME!
The most common UTI
(urinary tract infection),
cystitis, can be painful.
But don’t worry, Ural can
provide fast, effective
relief from the burning sy
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Always read the label. Use only as di

see your healthcare professional. ASS

mptoo .

rected. If symptoms persist,

MI 24521-0215

COMPLEXION PERFECTION 
For a lightweight base that delivers 
a flawless finish, try Maybelline New York 
Dream Wonder Fluid-Touch Foundation. The 
liquid solvent base and skin-fusion pigments 
create an ultra-thin, full-coverage formula 
that’s 12 times lighter than traditional 
textures. For stockists, call 1300 651 743.

TASSAL SALMON
Enjoy Tassal Smoked Salmon  
Slices with eggs for breakfast, on 
a pizza for lunch or tossed through 
a light salad or pasta for dinner. 
Farmed in Tasmania, Tassal 
Smoked Salmon is convenient, 
versatile and a good source of 
Omega-3. tassal.com.au

WAY TO GLOW
Put your best face forward with 
Revlon Photoready Airbrush  
Effect Makeup SPF 20. The 
medium to full-coverage formula 
features light-filtering technology 
and soft focus pigments to create 
a flawless, luminous finish on the 
skin. Available in nine shades,  
$36.95, revlon.com.au

FANCY FOOTWORK
Take comfort to the next level this 
season with the Lana boots from 
Ziera. Featuring luxurious, soft 
leather and premium underfoot 
cushioning, they not only look great,
they feel even better – it’s like 
they’re made just for you! Available  
in Cappuccino, Black and Pony.  
$249.95, zierashoes.com

BET YOUR BOOTS
Look the part this season  
with River ankle boots from 
Spend-less Shoes. With 
a stylish block heel and buckle 
detail, these boots will be 
your go-to shoes for winter. 
Available in tan and black; 
$49.99, spendless.com.au

BEME
This season, beme has launched 
a range of vibrant-hued coats, 
specially designed to help you 
stand out, stay warm and, of 
course, be super-stylish during 
the colder months ahead. beme  
is the destination for all your 
plus-sizes fashion needs. Find  
this style in selected stores 
nationally and online now!  
$119.99, beme.com.au
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$4000 IN CASH TO WIN!

STARBURST
Work out the names of the stars 

pictured in this Starburst and  

enter for your chance to win! 

The former Real Housewives Of New York reality star does  

a bit of clowning around at the Ringling Brothers Circus. 

Can you spot the six differences? Answers on page 89

STAR SEARCH BETHENNY FRANKEL
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2 READERS WIN!$500To enter, see  page 86

FOR MORE INFO VISIT
WWW.SPOTLIGHT.COM.AU

28TH
MARCH

2015

NATIONAL

MONTH

Celebrate With Us!



superpuzzler 2 READERSWIN!$1000To enter, seebelow

80. Primary

81. Brandishes

84. In short supply

87. Knives

91. Audio discs (1, 2)

93. Cereal grass

94. Coped

97. Child-minding

(centre)

100. Indonesian island

101. Chose not to (4’1)

103. Tuscany is there

105. Number in quintet

106. Rugged peak

107. Rise to feet

108. Alleviate

109. Supermarket

section

110. Knave

111. Theatrical piece

113. Notes and coins

115. Follow on

117. Foolish

120. Tiptoed

122. Hot

124. Picnic pests

127. Bell-shaped fruit

129. Hollywood movie prize

131. Sept/Oct zodiac sign

133. Big lie

134. Reclines

136. Liberated (3, 2)

137. Mexican pal

138. Overweight

139. Forest path

140. Sinister

141. Merchandise seller

142. Vexed

DOWN
1. Nightclub show

2. Contributed

3. Increase in depth

4. Famous portrait,

Mona…

ACROSS
1. Fancy light fittings

9. Continuously

15. Fluid loss

16. Emblem brooch

17. Atomiser

19. Rough plan

21. Car body repairer,

… beater

22. Entwine hair

23. Layered pasta dish

24. Flavour

25. Narrow raised strip

27. Nautical greeting

29. Act

31. Spiny succulents

33. Workers’ association

35. Binding

38. High society members

40. Accept

42. Egg-producing organ

43. Present (medal)

44. Ladder crossbar

46. To that degree

48. Oyster treasure

49. 60s pop dance (2-2)

50. Decides on, … for

51. Rabbit relatives

53. Blackboard support

55. Bawls

56. Unfavourable

58. Incorrectly

61. Discarded cloth

63. Brown shade

65. Post office employees

69. Former Australian PM,

Sir … Menzies

71. Rock crystal

72. Unlawful

74. Lender’s receipt (1, 1, 1)

75. Newspaper subscribers

76. Of the sea

77. Novelists

78. Displayed (4, 3)

79. Lock opener

When you’ve solved the crossword, the letters on the

shaded squares, reading left to right, top to bottom,

spell a mystery word or phrase.

Instead of clues, we’ve

given you anagrams of

the words that fit into the

grid. Work out each letter

jumble, then work out

where each word fits.

A rosetta is made up of

a centre coloured hexagon

surrounded by six white

hexagons. To complete the

puzzle, fill in all seven rosettas

with each number between

1 and 7 in no particular order

while also ensuring that:

1. No number is repeated

in a horizontal row.

2. Each number from 1 to 7

is represented in the seven

coloured hexagon cells.

Fill in the blank squares with the numbers 1 to 9 so that each row, each

column and each smaller 3 x 3 block contains all the numbers from 1 to 9.

ACTOR PEST

BEAGLE VET

CAT REST

HOLIEST

LEAPS IN

SIT EATING

YAWN GAG

Max SMS and landline call costs
55 cents inc GST. Calls from mobiles and
payphones may be charged at a higher
rate. Give your answer, your name,
address and daytime phone number.
Salmat Digital Pty Ltd Helpline number:
1300 131 276. Entrants under 18 must
seek bill payer’s permission. Competition
closes 23.59 AEDT on 29/3/15, drawn
10am AEDT 1/4/15. For conditions of
entry, visit womansday.com.au

Call 1902 559 089
or SMS 199 59 089

your answer, full name, address and the codeword

STAR for Starburst BIG for Big Crossword

FIND for WordfindH
O

W
 T
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E
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T
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R

Please see contents page for location of our Privacy Notice. If you do not want your information provided to any organisation 
not associated with this competition please indicate this clearly on your entry or notify the promoter in writing.

SUDOKU

ROSETTA

ALL-A-GRAMS

The Big  
Crossword

86 WD 
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5. Our planet

6. Cunningly

7. Swampy

8. Specialised language

9. Gave up (territory)

10. Die down

11. Consumes food

12. Anticipate

13. Fast jet effect,  

… boom

14. Squealing

18. Elton John’s instrument

20. Grew dim

26. Approximations

28. Iridescent gems

30. Avoid (capture)

32. Pressurised can

34. Mosquito bite irritation

35. Printed (text)

36. Pictures

37. Strong winds

39. Pagan statue

41. First Greek letter

45. Aristocrat

47. Unclear

49. Disease agent

52. EU money

54. Cousin’s mum

56. Saying, … before beauty

57. Estimated touchdown 

time (1, 1, 1)

58. Having ruffles

59. Sitting idly

60. Envelop

62. Scraped

64. Bow sport

66. From Tehran or Tabriz

67. Conference

68. Snuggled

70. Marks as correct

71. Docks

73. Toddler

75. Repetitive strain injury 

(1, 1, 1)

82. Cultural symbol

83. Illegal drug (1, 1, 1)

85. Diamonds … a girl’s 

best friend

86. Dollar unit

88. Astir

89. Ice river

90. Drink heartily

92. Write untidily

94. Masculine gender

95. Influences

96. Roof overhangs

98. Donkeys

99. Red (complexion)

101. Sponges

102. Taut

103. Cross

104. Harvard’s rival

109. Desecrates

110. Re-equip with weapons

112. Land measures

114. Rushed headlong

116. Sheer hosiery

118. Wryly appropriate

119. Portable computer

121. Placard

123. Glorify

125. Tough, hard as …

126. Faint

127. Non-poetry

128. Stadium

130. Mantra

132. Roast

135. Ooze
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$40,087
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Super Sudoku
Central Cypher Squar

es

Fill-ins Brain Trainer
s Cryptics

Crosswords
Word Searche

s Clue-ins

Movie packs

Tablet

Coffee maker

computer

getaway

Entertainment

system

1

$40,087
IN CASH
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NEW
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OUT
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1 2 3 4 5 6
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8 9

10 11

12 13 14

15 16

17 18

19

20 21

4

1 
  Lily James plays which classic fairytale 

character in Disney’s new film?

2 
  Which vegetable is traditionally 

layered in a moussaka?

3 
  James Dyson is famous for 

reinventing which household device?

4 
  Who is the father of Mila Kunis’ 

daughter Wyatt?

5 
  Which Aussie singer had a hit with 

Absolutely Everybody? 

6 
  Which three countries compete 

in Super Rugby?

7 
  What type of 

animal is the 

fictional character 

Black Beauty?

8 
  Johanna Griggs 

hosts which 

reno show? 

9 
  What’s the more 

common term 

for cilia?

10 
 What’s the capital of 

Papua New Guinea?

BRAINBUSTERS
ACROSS 
1.    Opening speech 

– get cash prize (6)

4.    Why get involved in 

fling with this sort 

of Scotsman? (6)

8.    Flame was in charge 

of the  frivolous (5-6)

10.  Patient but not 

binding (7)

11.  Spy agency had no 

praise for Claudia (1, 1, 1)

12.  Seaweed found in 

tidal garden (4)

13.  Tool that makes holes 

even on catwalk (3)

14.  On a previous occasion, 

it started a tale (4)

17.  Wallach is a relic at 

heart (3)

18.  As a novice he will 

work out with ease (7)

19.  Is Cockney youth, 

a mystic, sounding 

less offensive? (11)

20.  Safe and sound due to 

rescue operation (6)

21.  Name of lady in Gilbert 

and Sullivan (6)

DOWN 
1.  Unravelling a shawl 

reveals a warning about 

eavesdroppers (5, 4, 4)

2.    Wagging knife for 

Spooner’s shrew (7, 4)

3.    Group of eight notes 

arranged at cove (6)

5.    Feigning genteel 

manners, Los 

Angeles carried 

out article (2-2-2)

6.    They have an early 

start and refuse 

to move (7, 6)

7.    Contents of a very old 

book – or a phone 

directory (6, 5)

9.   Deacon jested out 

loud but freed the 

passages (11)

15.  Puts up with alternative 

state of inertia (6)

16.  Number laid up 

according to swimmer 

Susie (1’5)

CRYPTIC CROSSWORD
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WORDFIND 
WEATHER
Find all the listed weather terms. The words 

appear backwards or forwards, vertically, 

horizontally or diagonally. Some letters are 

used more than once. Circle the letters. The 

22 unused letters, reading left to right and top 

to bottom, will spell the name of a comedy film 

about a weatherman and its star (9, 3 – 4, 6)

Blizzard

Blustery

Climate Change

Clouds

Cyclone

Drought

Flood

Forecast

Frost

Hurricane

Isobar

Lightning

Meteorology

Monsoon

Overcast

Precipitation

Rain

Sleet

Southerly Buster

Squall

Sunshine

Thunder

Tornado

UV Levels

Wet Season

Willy-Willy

Wind

88 WD 
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HAMILTONS

PETERS

SMITHS

ORANGE

GRAPEFRUIT

SMOOTHIE

EGGS BENEDICT

BBQ

PANCAKES

WHICH FAMILY
DRANK THE

ORANGE
JUICE?

FAMILY

ATE

DRANK

WHO PREPARED
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SMALL LOGIC
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Which two of these

block piles can be fitted

neatly together to make

a perfect cube?

CLUES

1 The Smith kids 

made pancakes 

with berries for 

their family.

2 At the Peters’ 

home, Dad wasn’t 

the cook.

3 The mum of one 

family squeezed 

grapefruit juice.

4 One family 

enjoyed orange 

juice with a 

barbecue brekkie.

Three families each had a big breakfast one Sunday morning. 

From the clues, can you tell what each family ate and drank 

and who prepared the food?

Each number in the grid represents a different letter of the alphabet. Work out which number

stands for each letter, write them in the grid below and cross them off the list – we’ve given you

three to start you off. 

Fill in the letters in 

the box beneath the 

puzzle to spell the 

mystery word. 
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LASTWEEK’SSOLUTIONS

THIS WEEK’S SOLUTIONS

BIG CROSSWORD Practice makes perfect

WORDFIND The End Of The Affair, The Hunger Games

STARBURST Reese Witherspoon, Jamie Dornan

WINNERS 9/3/15

• Starburst: C. Dodds, 

Hobart, Tas. T. Rouse, 

Altona Meadows, Vic. 

• Wordfind: V. Abra, 

Tamworth, NSW. 

J. Warren, Traralgon, Vic.

• Big Crossword: 
F. Owen, Petrie, Qld. 

L. Patterson, 

Springwood, NSW.

CODE CRACKER A=13 B=4 C=2 D=1 E=16 F=7 G=6 
H=18 I=11 K=21 L=15 M=12 N=3 O=10 P=9 R=20 S=5 
T=14 U=8 V=17 Y=19 DRINK BOTTLE

BLOCK LOCK B & C

SMALL LOGIC 

Hamiltons/BBQ/
orange/dad/
Peters/eggs benedict/
grapefruit/mum
Smiths/pancakes/
smoothie/kids

BRAINBUSTERS  1. Cinderella. 2. Eggplant.  
3. Vacuum cleaner. 4. Ashton Kutcher. 5. Vanessa Amorosi. 
6. Australia, New Zealand, South Africa.  
7. Horse. 8. House Rules. 9. Eyelashes. 10. Port Moresby.

STAR SEARCH  1. Top left nose changes colour. 2. Top row 
glasses gone. 3. Extra eyebrow on far right clown. 4. Eyelash 
gone on clown 2nd from right. 5. Extra button on dress 2nd 
from right. 6. Stripe gone from clown front row far left.

SUDOKU

ALL-A-GRAMS

STARBURST

ROSETTA

CRYPTIC 

BLOCK  
LOCK
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YOUR SAY

Woman’s Day
Dear

You can only laugh!
WINNING

LETTER

WINNING

LETTER

Brave Turia
Turia Pitt is an 

amazing woman 

(Turia’s Triumph: 

I’ve Finally Got A 

New Nose, issue 12). 

She’s determined 

to make all her 

dreams come true, 

while still working to get over her 

horrific experience. I feel with 

so much love and support from 

her mum and boyfriend that she’ll 

achieve all the goals she sets.  

Deb Bowden, Rosebud, Vic

I was delighted to see the beautiful 

face of Turia Pitt gracing the cover of 

Woman’s Day (issue 12), an honour 

this courageous lady truly deserves. 

Her eyes shine; I am in awe that she 

appreciates and makes the most of 

her life after suffering so much pain. 

Marilyn Johnston, Boronia, Vic

Cooking by numbers
Thank you for including kilojoules 

in your recipes. I’ve always struggled 

working them out – this makes 

it easy for me (Everyday 

Food, issue 12). Keep the 

great recipes coming – 

I love having new ones to try! 

Ros Griffin, Flinders, NSW

Meals made my day
I am writing to say thank you for 

the clever short-cut recipes in 

Woman’s Day (issue 12). I always 

open to the recipes first, and was 

delighted with the scope of the easy 

meals. I will try them all! In fact, the 

whole food section was a delight. 

Margaret Trounce, Airport West, Vic

Lovin’ the lingerie
Thanks for a great selection of what’s 

out there (Lingerie You’ll Love, 

issue 12). I love blue

and mauve bras 

– it used to 

be white for 

everyday and 

black for going 

out! Luckily for 

bigger women, 

these days we can have

colourful bras that look sexy and 

also fit. Angela Gorman, Falcon, WA

COLOUR OF LOVE
Grandpa swears he has RSI from all the 

colouring in he does with 5-year-old 

Holly. Sheryl Dewar, Torquay, Qld

Introducing You Can Only Laugh! Has your little one blurted out something that had 

you ringing your friends to share the hilarity? Has the male in your life stopped you  

in your tracks by saying or doing something funny? If so, we’d love to hear about it! 

Send your anecdote to talktotheday@bauer-media.com.au

Pees in a pod?
My granddaughter found 

my whistle and began 

blowing it. Her 

grandfather told 

her she’d blow 

the pea out if she 

kept blowing so hard. 

Her response, “Did 

you pee in it?” Joanne 

Barclay, Deagon, Qld

Parking up
While at my in-laws, 

my hubby asked them 

if they could babysit 

because he wanted to 

take me on a romantic 

date. His mum asked 

where to. His reply, 

“Oh, I’ll find a nice car 

park somewhere!” His 

stepdad nearly choked 

on his cuppa. I’m a lucky 

lady, aren’t I? R. May, 

Redbank Plains, Qld

Curtain call 
We had a very severe hail 

storm and some windows 

smashed. My husband 

put up timber and blue 

tarpaulins to stop more 

rain coming in. Our 

granddaughter, 6, came 

running down the hallway 

excitedly, calling, 

“Oh, Nanna, I love your 

new curtains… they’re 

beautiful!” Joanne Gibson, 

Acacia Ridge, Qld

What a catch
My friend recently had 

her third child and her 

husband, a keen fisherman, 

couldn’t wait to tell his 

friends. He announced 

bub was “3kg”. A fellow 

fisherman, who’d just 

joined the conversation, 

said, “That’s great! What 

lake was it from?” Mary 

Gunawan, Tweed Heads, NSW

BEST BOYS EVER!
Meet Jordan, 20 – and this chilled-out pu

Frankie! Molly Lotter, Cronulla, NSW
p

Share your favourit

pictures and stories

to win cash prizes

r favouriteF M Y
e a

BEST 
PHOTOS & LETTERS WIN

$150
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In the office this week...I

WINNING

PHOTO

WINNING

PHOTO

I recently took my favourite magazine with
me on a kayaking and camping trip to the
Abel Tasman National Park in New Zealand. 
It was hard paddling for my husband John 
when I wanted to sit back and read my 
Woman’s Day! Pat Trevit, Chapel Hill, Qld

Send us a photo with Woman’s Day 
for your opportunity to win! 

Are they twins?
Mia, 1, and her favourite ballerina doll have a lot

in common. Don’t you think they’re adorable? 

Roslyn Semaan, Narre Warren, Vic

General inquiries (02) 9282 8508 Fax (02) 9267 4360 Subscriptions 136 116  
Email womansday@bauer-media.com.au Syndication Dept syndication@bauer-media.com.au
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CAPTAIN CODY
Our little superhero grandson Cody, 4, 

loves running along the deck in full flight! 

Glenda Low, Samford Valley, Qld

Our editor-in-chief Fiona Connolly 

had all sorts of fun with Hollywood 

reporter and Woman’s Day’s frocks 

columnist Richard Reid at the 

AdNews annual awards. Say selfie!

CA

Kangaroo courtI’m enjoying the sand, sun, sea and roos 
 in Esperance, WA, as I travel around Australia. 

Rachel Fromet, Rouen, France

Reader rewind
LOADS OF LOOMS!
In September 2014, Adelaide’s Burton 

Primary School won the Woman’s Day 

competition for Australia’s

longest loom band. Mor

than 300,000 bands were

used in their impressive

effort, which saw them

beat 150 schools to win 

the $5000 prize money, 

provided by Spotlight.

As the only 

school in SA 

without goal 

posts on their 

sports field, the 

Burton students 

were determined

to do whatever it 

took to get some.

From lunchtime

“loom band-

making stands” to 

family members 

working tirelessly 

to contribute to 

the impressive 

3km length, it was a community effort, 

says school counsellor Andre Neto, who 

helped coordinate the initiative with student 

council leaders. Burton’s kids got their goal 

posts, and are now turning their attention 

to help others, recently hosting a pink 

stumps day for the McGrath Foundation.
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Where has your 
Woman’s Day been lately?



HOW TO GET AWAY WITH MURDER Things are 

heating up on our fave crime drama! This week, Rebecca (Katie Findlay) takes 

matters into her own hands, Michaela (Aja Naomi King) gets surprised by 

a prenup, and we find out some interesting details about Wes (Alfred Enoch) 

and Bec’s relationship. Ooh-la-la!  Tuesday, March 24, 9pm, Seven 

THE BOLD 
& THE 
BEAUTIFUL 
7000TH 
EPISODE
The cast and 
crew of The Bold 
And The Beautiful 
unite to celebrate 
the soap’s 
milestone episode 
in this nostalgic documentary special. 
Fans will be treated to special behind-the-scenes footage, 
interviews with all your favourite cast members, an archive reel 
filled with the biggest, best and most iconic moments on the show 
from the past 28 years, as well as the history of the show’s creation. 
“Just thinking of episode 7000 back in 1987 felt like light years 

away,” says Bradley P. Bell, executive producer and head writer. 
“It was beyond our greatest imagination… and yet here we are. 

It’s amazing!” Thursday, March 26, 3.30pm, Ten 

T
his season is set to thrill. 

Not only will there be more 

excitement and suspense 

than ever before, but there’s also 

four super-fit new lifeguards on 

board – Trent Falson, 37, Mario 

Marfella, 33, Anthony Glick, 

21, and Jethro James, 19.

“I’ve learned that 

few people have the 

opportunity to make a difference in 

the community,” says father-of-two 

Trent of joining the team.

“It’s a huge responsibility for us, 

but also a huge honour and I have 

such an appreciation for the job.”

It’s going to be one sizzling series 

with these new kids on the beach
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THE ODD COUPLE Funnyman Matthew Perry stars 

in this hilarious comedy remake that sees two former college buds 

become unlikely roommates after their respective marriages end. 

The duo couldn’t be more different and it doesn’t take long for them 

to start butting heads. Providing plenty of laughs, the show receives 

a big tick from us! Series premiere, Monday, March 23, 7.30pm, Ten

STOP LAUGHING… THIS IS SERIOUS  This three-part 

doco goes behind the scenes of Aussie comedy to see how humour contributes 

to our national identity. Showcasing more than 60 comedians, including 

Magda Szubanski, this series is definitely the pick-me-up we all need after 

a long day! Series premiere, Wednesday, March 25, 9pm, ABC 

Bondi Rescue’s 
new recruits!

TV ed’s pick

92 WD 

Tuned  in
Entertainment extra!

Edited by Jessica Grubb

Crime time

Just for laughs

Comedy central

Must-see TV



We catch up with the gorgeous 
Home And Away star, 50, to talk 
about teen crushes, farting on 
stage, and lying to her mother!

If you were stuck on a desert island 
with one celebrity, who would you 

choose? Colin Fassnidge from My 

Kitchen Rules – he’d cook for me! 

Who was your teenage crush? 

Liam Neeson. Even now he’s 

pretty hot for an old dude!

What is the worst habit that a 

co-star could have? Farting on 

stage! That’s the worst thing you 

could do – fart on stage and then 

leave the other person on stage 

with the fart. That’s really bad!

What’s the naughtiest thing you’ve 

ever done? I can’t say it! Oh my 

gosh, OK – I lied to my mother! 

I skipped school with my best 

friend when I was 17 and we went 

and hung out at the beach for 

the day – I even put a wig on so 

nobody recognised me. Then we 

came home and my mum asked 

how school was and I said it was 

fantastic! When I was 35, I told 

her that I lied to her all those 

years ago. She couldn’t believe it!

What is the most awkward thing 
you’ve ever had to do for work? 

When I was 19 I dressed up as 

Mickey Mouse to go and spread 

some Christmas cheer for a 

group of special-needs children. 

But they thought I was a giant 

rat! I couldn’t even pull off 

Mickey Mouse!

In the hot seat
Georgie 
Parker

   
DON’T MISS 

BONDI RESCUE 

TUESDAY, 

MARCH 24, 

8PM, TEN

MELBOURNE 
COMEDY FESTIVAL 
GALA Hosted by I’m 
A Celebrity Get Me Out Of Here’s 

Joel Creasey, there’s bound to be 

plenty of laughs as he introduces 

some fresh talent to the stage 

in this stand-up comedy gala. 

Monday, March 23, 8.30pm, Ten

REVENGE We can’t seem 

to catch our breaths this season! 

This week, David is back in the 

headlines and Victoria maintains 

control. Will Emily be able to find 

a new strategy to reunite with 

her father? It’s all too much!  

Monday, March 23, 9pm, Seven

Ellen DeGeneres 

@TheEllenShow   

How do you  

throw a party for  

Bruno Mars? You planet. 

#ClassicJokeFriday

South 

African 

Anthony is 

also thrilled. 

Already 

being called 

a heartthrob, 

Anthony’s 

no stranger 

to sun and sand. He did nippers 

from a young age and was a 

lifesaver at North Bondi Surf Life 

Saving Club for years. “It’s the 

best job in the world,” he says.

Even so, Anthony admits he 

still gets nervous. “I’m definitely 

worried about performing my 

first resuscitation,” he confesses. 

“I get nervous when there are 

huge crowds… and seeing kids in 

trouble always gets my heart racing.”

Also this season – the show’s 

10th year on air – boss Bruce 

“Hoppo” Hopkins, 46, is getting 

hitched, and Harry Nightingale, 

65, is retiring – get out the tissues. 

And that’s not to mention all 

the drama beyond the tower, too!

THE ROYALS This is the British monarchy but 

not as we know it. This new series follows fictitious 

Queen Helena (Elizabeth Hurley), King Simon 

(Vincent Regan), and the ups and downs of living 

under constant public scrutiny. The series is causing 

quite a stir among critics, with the show being called 

“indulgence porn”, “disappointingly toothless”, and 

“it gets odd and dull very 

quickly”. However, leading 

lady Liz insists the raunchy  new drama is anything 

but a snooze-fest, and we’re in no danger of mistaking 

them for the Windsors. “After five seconds of watching 

our version, you know it’s not real,” she says. “It’s more 

fun to fantasise. I love our monarchy – it’s fabulous!” 

We can’t wait for...We can’t wait for...We can’t wait for...
     

DON’T MISS 

HOME AND 
AWAY MON-

THURS, MARCH 

23-26, 7PM, 

SEVEN

WD 93

The watch list

Tweet of the week

New TV show



RIHANNA
Fur-ociously faboosh!

RiRi is probably the

only girl in the world

who could pull off

this bubblegum

get-up. The popstar

shines in a body

skimming Pascal

Millet jumpsuit,

oversize blazer and

a furry throw-rug of

a stole. Take a bow!
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KERRI-ANNE 
KENNERLEY
Oops... or accidentally 

on purpose? KAK left 

other ladies in the 

dust as she revealed 

her remarkable rump 

at the Astra Awards. 

Ass-toundingly 

gorgeous, who needs 

Madge or Ange when 

we have this delicious 

61-year-old sexpot?

CATE 
BLANCHETT
As Cate says of her 

glam Cinderella role: 

“She’s the evil 
stepmother, not the 

ugly stepmother.” 

The radiant superstar 

wowed yet again as 

she sashayed into the 

film’s Sydney premiere 

in a peculiarly pretty 

Roksanda Ilincic. 

94 WD 
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The juice on orange...
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ngy and
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S
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her for the
dbag, honey.
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Globes!
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JULES 
SEBASTIAN
While Cinderella 

enchanted on the 

big screen, Jules stole 

hearts in person in 

this fairytale-inspired 

“Kindness Gown” 

whipped up by 

One Day Bridal and 

embroidered with 

sweet Twitter tweets. 

The Doll House shoes 

worked a treat!

SHAILENE 
WOODLEY 
Lamb dressed as 

mutton? Shailene 

should know when 

to diverge from 

dowdy duds like this 

quilted catastrophe. 

If she’s going for 

sexy with the slit 

and the cleavage, 

she’s sorely missed 

the mark.

Richard’s fave!
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LAURA DE
A bit of bling
turns Laura into
a tangerine dream.

LEA MICHELE
Choose one: leg,
boobs or orange.
Not all three!

DEWA
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The Low
All the latest celebrity goss & p

UMA THURMAN

pics

The actress had her head in the sand
– literally! – in St Barts with her
family. Hitting the beach with two
of her three children, Levon, 13, and
Luna, 3, The Slap star, 44, lookedr
super-relaxed, doing
a few somersaults
to keep the
kids laughing,
before the
lively group

eaded
ut for a
uick dip.

All the latest celebrity g pp

Uma’s 
on a roll! 

Splashing about 
and hiding in 
the sand, Uma 
proved she’s  
a kid at heart!

h
o
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Lookalike alert! Nicole andKeith’s daughters Sunday Rose, 6,
and FaithMargaret, 4,mightn’t be twins but they sure dress
like they are! Sportingmatching purple and blue dresses, the
strawberry-blonde duo showed us how to jetset in stylewhen
spottedwith famous dad at LAAirport lastweek. And it seems
this isn’t the first time they’ve co-ordinated their clothes…

Shemay be 47 but no
matter howold Julia
gets, hermegawatt
smile stays the same.
In fact, theNotting
Hill star hasn’t
changedmuch since
shewas a schoolgirl!

A very costly
cat-astrophe!

Copycat cuties…

Singer Taylor, 25, took to social
media to poke funat talk her legs
were insured for $40million
after her catMeredith gave her
a nasty scratch. Pay up, kitty!

JULIA ROBERTS

THE KIDMAN-URBANS

TAYLOR SWIFT
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Not her precious pins!

Sole  sistersSnug in  
cardies

Little  
frock stars

Queens  
of green

Pretty woman!
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New couple alert!

Tay-Tay & the DJ

Gwen Stefani’s

stalker scare
Rocker Gwen, 45,
had to make a
terrified call to
police over an
alleged stalker.
Eyewitnesses say
the mum of three

was visiting an acupuncture clinic in
LA when she saw a “suspicious person”
outside. After the call, officers arrived
and searched the area but were
tight-lipped about the incident,
simply saying the person had left
before they got there.

After many troubled
relationships, Taylor
Swift, 25, may have
found love… again.
The Shake It Off
singer has set
tongues wagging

after jetting to Vegas last week to watch
rumoured beau, producer and DJ Calvin
Harris, 31, perform. The pair sparked
romance rumours when they were
spotted holding hands at last month’s
BRIT Awards. According to a curious
onlooker, the blonde beauty got “very
touchy-feely” with the popular musician.

They filed for
divorce last year,
now Nick Cannon
is demanding $50
million of Mariah
Carey’s $500 million
fortune – and the

diva, 44, isn’t happy! “Mariah doesn’t
want to give him a dime over $10 million,”
an insider tells. Nick, 34, is so furious he’s
considering spilling her dark secrets. “It’s
her worst fear,” reveals the source.

Kendall: ‘I love Dad

no matter what!’
Uh-oh! Did Kendall 
Jenner, 19, just put 
her foot in it? 
Sources claim that 
Kim Kardashian’s 
half-sister finally 
broke her silence 

at Justin Bieber’s recent comedy roast, 
telling them: “I will always love my dad, 
whether he’s a man or a woman.” But 
now Kendall is claiming she never said 
anything of the sort. “How is it 
legal for someone to ‘quote’ someone 
and publish it if in fact you never said 
what was quoted?” she tweeted. 

It’s the Disney flick loved by kids everywhere – and these teeny
stars are no exception. From Kim K’s adorable daughter North,
21 months, to Jessica Alba’s mini-me girls Honor, 6, and Haven, 
4, it seems even celebrity kids can’t Let It Go. And with a 
sequel in the works, don’t expect it to end anytime soon!

Famous Frozen fans!

Mariah & Nick
clash over cash

QUEEN ELIZABETH II

KIM
KARDASHIAN JESSICA ALBA

CHARLIZE
THERON

ROXY JACENKO

MARISKA HARGITAY

HOLLY 
MADISON

NEIL PATRICK 
HARRIS’S TWINS

It’s Elsa
and Anna!

During a tour of the
Battersea Dogs and Cats
Home in London, Queen 
Elizabeth, 88, barely 
managed to resist the 
laid-back charm of one 
particular corgi named 
Beama, who was looking 
for a new home. The keen 
dog-lover and a long-
time corgi owner made 
sure to pay the adorable 
12-year-old pooch a little 
bit of extra attention 
before meeting with  
staff and other cute 
canine guests. You’re  
not looking to adopt 
are you, Your Majesty?

Royally cute

Queen of 
the corgi

s!



In conjunction with 

Offer closes 05/04/2015 at 11:59PM AEDST. Offer is open to residents of Australia only aged 18 years and over. Turu voucher is valid to the first 1,000 to redeem and valid for one (1) person per household. Vouchers need to be redeemed by 31st October 2015. Star Rated Property voucher is valid to the first 200 to redeem and valid for 
one (1) person per household. Voucher is valid for 6 months from the time of the booking made and expires March 31, 2016. Vouchers must be redeemed at www.turu.com.au on available parks on turu.com.au only. Bookings are subject to availability. Vouchers do not include travel to and from the holiday parks. For full terms and 
conditions go to www.turu.com.au/Stars. For turu.com.au privacy policy go to www.bauer-media.com.au/privacy/ The promoter is Bauer Media Pty Ltd trading as turu.com.au

Look for an independent Star Rating and then make 
the booking, because the accommodation you 
expect should be the accommodation you get.

EXCLUSIVE READER OFFER

CODE WORD 2: STARS

CLAIM YOUR $50 TURU VOUCHER
Step 1:  Locate the turu code words from last week’s 

and this week’s Woman’s Day

Step 2: Go to turu.com.au/Stars

Step 3:  Enter your details, both code 

words & claim your voucher

BONUS STAR RATING 
$50 VOUCHER
Use your $50 voucher to book 

independently reviewed Star Rated 

accommodation via Turu.com.au and yo
will receive an additional $50 voucher fo

your next booking! See terms below.

Find last week’s Woman’s Day forCODE WORD 1!

COUPON
OFFER!

$50,000
in value to be redeemed!



Together, 
we can do this.

Apply now to begin 29 June
une.edu.au/together

1800 818 865

Choosing a university is like choosing a partner: you want someone who shares 

your goals, understands your challenges and works by your side. UNE has been the 

leading innovator of fl exible study for over 60 years because we’re committed to 

helping busy adults study from home. UNE offers a new generation of mobility and 

fl exibility in online education that makes a tertiary education more achievable than 

ever. And it is now more affordable than ever, as UNE is one of the few universities 

to waive the student amenities fee for online students, meaning you aren’t paying 

for services you’ll never use, saving you up to $286 per year. 

If you don’t have entry qualifi cations, completion of our Pathways Enabling Course 

will give you entry to most UNE degrees and it has no tuition fees and can be 

studied online from home.

All courses available for online study mid year 2015
ACCOUNTING AND 
FINANCE
Bachelor of Commerce 
(Accounting)

Master of Commerce (Public 
Accounting)*

Master of Financial Services*
Master of Professional 
Accounting*#

AGRICULTURE, RURAL 
SCIENCE AND PLANT 
SCIENCE
Bachelor of Agriculture~
Bachelor of Agriculture/Bachelor 
of Business

Bachelor of Agrifood Systems 
Bachelor of Plant Science
Bachelor of Rural Science
Graduate Certifi cate in 
Agriculture

Graduate Certifi cate in Precision 
Agriculture

Master of Science in Agriculture*

ANIMAL SCIENCE AND 
ZOOLOGY
Bachelor of Animal Science
Bachelor of Zoology 

ARTS
Bachelor of Arts (Archaeology) 
This is the only online 
Archaeology degree in 
Australia. 

Bachelor of Arts^
 The Bachelor of Arts is a 
versatile degree with the 
opportunity to major in one of 
32 areas of study.

Master of Arts*

BIOLOGY, BIOMEDICAL 
SCIENCE AND 
PHARMACY
Bachelor of Biomedical Science

BUSINESS, 
MANAGEMENT AND 
MARKETING
Bachelor of Business~
Bachelor of Organisational 
Leadership

Bachelor of Training and 
Development

Graduate Certifi cate in 
Management

Master of Business
Master of Business 
Administration

Master of Strategic 
Organisational Development and 
Human Resource Management*

Master of Training and 
Development

CLASSICS, HISTORY, 
PHILOSOPHY AND 
STUDIES IN RELIGION
Bachelor of Historical Inquiry and 
Practice

Graduate Diploma in Local, Family 
and Applied History^

Master of History

COMPUTER SCIENCE 
AND INFORMATION 
TECHNOLOGY
Bachelor of Computer Science
Master of Computer Science
Master of Information Technology

ECONOMICS AND 
AGRIBUSINESS
Bachelor of Agribusiness
Bachelor of Agricultural and 
Resource Economics

Bachelor of Business/Bachelor of 
Economics

Bachelor of Economics
Graduate Diploma in Agricultural 
and Resource Economics

Master of Economic and Regional 
Development

Master of Economics#

EDUCATION AND 
TEACHING
Bachelor of Education (Early 
Childhood Teaching - 4yr 
qualifi ed)

Bachelor of Education (Early 
Childhood and Primary)

Bachelor of Education (In-service 
Conversion)

Bachelor of Education (K-12 
Teaching)

Bachelor of Education (Primary)
Bachelor of Education 
(Secondary) specialisations in 
Arts; Business; Maths; Music^^; 
or Science

Bachelor of Educational Studies

Bachelor of Teaching (Early 
Childhood Education - 3yr 
qualifi ed)

Bachelor of Training and 
Development 

Graduate Certifi cate in eLearning
Master of Education*
Master of Teaching (Primary)
Master of Teaching (Secondary)
Master of Training and 
Development

ENGINEERING 
TECHNOLOGY, 
ENVIRONMENTAL AND 
EARTH SCIENCES
Bachelor of Ecology
Bachelor of Engineering 
Technology

Bachelor of Environmental 
Science

Bachelor of GeoScience
Master of Environmental Science 
and Management*

EXERCISE AND SPORTS 
SCIENCE
Bachelor of Clinical Exercise 
Physiology

Bachelor of Exercise and Sports 
Science

GEOGRAPHY AND 
PLANNING
Diploma in Town Planning
Bachelor of Urban and Regional 
Planning

Master of Planning and 
Management of Natural 
Hazards*#

Master of Urban and Regional 
Planning#

LANGUAGES AND 
CULTURAL STUDIES
Diploma in Modern Languages
Bachelor of International Studies
Bachelor of International and 
Language Studies

Bachelor of Languages
Bachelor of Languages and 
International Business

LAW AND CRIMINOLOGY
Bachelor of Criminology
Bachelor of Laws (3 year - 
Graduate Entry)

Bachelor of Laws (4 year - 
Undergraduate Entry) 

Double degrees in Law available 
in Agriculture; Arts; Business; 
Computer Science; Criminology; 
Economics; Environmental 
Science and Science.

Master of Laws

LINGUISTICS
Master of Applied Linguistics
MEDIA AND 
COMMUNICATIONS
Bachelor of Media and 
Communications

MEDICINE
Graduate Diploma in Applied 
Anatomy by Dissection**

Master of Applied Anatomy by 
Dissection

NURSING, SOCIAL WORK 
AND HEALTH 
Bachelor of Audiometry
Bachelor of Community Services
Bachelor of Health Practice
Bachelor of Health Practice/ 
Bachelor of Community Services

Bachelor of Social Work
Graduate Certifi cate in Acute 
Care Nursing

Graduate Certifi cate in Clinical 
Education and Teaching

Master of Counselling#
Master of Health Science#
Master of Health Management
Master of Mental Health 
Practice*#

Master of Nursing
PSYCHOLOGY AND 
SOCIOLOGY
Bachelor of Psychological Science
Bachelor of Psychological Science 
(Graduate Entry)

Bachelor of Psychology with 
Honours

Bachelor of Social Science

SCIENCE
Bachelor of Arts/Bachelor  
of Science 

Bachelor of Science#~
Master of Scientifi c Studies*#

SUSTAINABILITY
Bachelor of Sustainability
Master of Sustainability

THEATRE, 
PERFORMANCE AND 
MUSIC
Bachelor of Music^^
Bachelor of Theatre and 
Performance

Master of Applied Theatre 
Studies

ENTRY PATHWAYS
Pathways Enabling Course
Teacher Education Enabling 
Course

TRACKS Tertiary Preparation 
Program (Aboriginal and Torres 
Strait Islander)

* Graduate Certifi cate also 
available

# Graduate Diploma also available
^ Advanced Diploma also available
~ Diploma also available 
** Includes 16-day intensive 

school in Armidale
^^ Early application closing date

Double degrees and 
specialisations are available in 
many disciplines - see website 
for these as well as information 
about honours and research 
degrees. 


